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. Better Engine Protection. 

. High mileage per quart of oil. 
. Less engine wear. 

. More gasoline mileage. 


. Hasier starting. 
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. Saving of money in repair bills. 





Texaco Motor Oil 


. Crankease stays full longer. 
. Higher mileage per quart. 

. Keeps engine at full power. 
. Easy starting. 


. Fewer repair bills. 
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. Prolongs life of engine. 
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The Williamston 
COOK BOOK 


We may live without poetry, music, and art; 

We may live without conscience, and live without heart; 

We may live without friends; we may live without books; 

But civilized man cannot live without cooks. 

He may live without books,—what is knowledge but grieving? 
He may live without hope,—what is hope but deceiving? 

He may live without lcve,—what is passion but pining? 

But where is the man that can live without dining? 


OWEN MEREDITH 


Compiled by 
Christian Women’s Fellowship of the 
Williamston Christian Church 
WILLIAMSTON, N. C. 





Compliments of | B R A N C H 
McLAWHORN | BANKING & 


FURNITURE CO.| TRUST CO. 


Complete Home RESOURCES 
Furnishings OVER 
$95,949,240.00 
Main Street 


Williamston 


HOME LAUNDRY AND 
CLEANERS, INC. 


Quality Guaranteed 


Phone 2510 Williamston, N. C. 


WILLIAMSTON HARDWARE CO. 


Complete Line: Benjamin Moore Paints 
All Best Known Brands of Wax 


DIAL 2736 
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Introduction 


In presenting this Cook Book to the public, the editors make 
no claims to either perfection or professionalism. There have been 
no highly paid chefs on our staff. On the other hand we have not 
copied other cook books or the Household pages of magazines. 


There is a good old adage in education that says, “we learn by 
doing.” This is the principal way in which we have accumulated 
the material that is contained in this book. All of the recepits pre- 
sented have been kitchen tested and found practical and success- 
ful. They have been tested, not by special demonstration agents, 
or under especially favorable conditions, but under practical con- 
ditions which every housewife meets from day to day in her own 
kitchen. 


A great deal of work has gone into the following pages. The 
book should prove very valuable as a reference in the every day 
preparation of good things to eat. If it does so prove, we shall be 
amply repaid for our labors. 


THE EDITORS 


MARTIN-ELLIOTT CQ. 


Williamston, N. C. 


Wholesale Grocers and Distributors for 


Gold Seal, Snowdrift Flours 


DEL-MAR’S BEAUTY SHOP 


Specialists In Hair Styling 


DIAL 2405 


SINCLAIR SERVICE STATION 


Goodyear Tires and Tubes 
Sinclair Products 


A. J. MANNING, Proprietor 


Compliments of 
TAYLOR’S DAIRY 


PASTEURIZED MILK 
Dial 3188 Williamston 





HELPFUL HINTS 


NOTHING LOVELIER CAN BE FOUND IN WOMEN THAN TO STUDY HOUSEHOLD GOOD. 


Deodorant for Refrigerator: 


A slice of white bread kept in the refrigerator keeps the box entirely 
odorless. Even the presence of fish is undetectable upon opening the door. 


Put two pecans in the pot while boiling collards and you will detec 
no odor, even in the next room. 


_ Sprinkle dry sugar on plate before turning out warm cake or pie. 
Will prevent sweating or moisture forming. 


Removing scorched taste: When cooking if water dries out and food 
scorches and sticks to vessel, do not take food out. First place vessel 
ir. cold water five minutes. Then remove food to another vessel, and 
there will be no scorched or burned taste whatever. 


HOUSEHOLD HINTS 


Scissors can be sharpened quickly and well by cutting through fine 
sendpaper several times. | 
To tighten loose screws dip in glue, then replace in original position. 


To clean paint brushes, wash thoroughly in kerosene or turpentine 
and wash clean with soap and warm water. Shake out and dry. 


Brushes that have been used in shellac should be cleaned in alcohol. 

To flour chicken for frying, mix flour, salt, and pepper in a brown 
peper bag, add pieces of chicken and shake well. 

Poul boiling water over pecans and let stand a few minutes and the 
kernels will come out whole when cracked, if hammered on the small end. 

When food is scorched, remove top and place pan in cold water for a 
minute, pour contents into another pan. 

Greasing white potatoes before baking makes the skin more tasty. 

To prevent a soggy bottom crust in a cooked filling pie, pour cooled 
filling into cooled pastry. 

To take out the excessive taste of salt, add one teaspoon each of 
sugar and vinegar; this will do the trick but leave no flavor of its own. 

To peel an onion, first dip in boiling water for a moment, then peel, 
beginning at root end and peeling up. No tears! 

To clean venetian blinds, soak in a tub of lukewarm suds, scrub with 
a Fuller Brush, rinse, and hang on line until nearly dry; then hang to 
windows, adjusting them to fit. 

To clean polished floors, use solvent and steel wool. Clean a small 
space at the time, wiping with a dry cloth or mop as cleaned. 

To clean flat silverware, put it in an aluminum pan containing a 
solution of boiling water, salt, and soda. Rinse and dry thoroughly. 

Moisten rottenstone with sweet oil and rub vigorously, using a soft 
cloth to clean copper or brass. Polish with flannel or chamois. 

Remove chewing gum stuck on rug or chair by rubbing with alcohol. 

Varnish or shellac can be removed from old floors by application 
of denatured alcohol and steel wool. 





BAKER OIL COMPANY 


Distributor Of Esso Products 


WILLIAMSTON, N. C. 


Compliments Of 
W. G. PEELE 


Life Insurance and Annuities 


WILLIAMSTON, N. C. 


Compliments of 
BULLUCK’S 
Clothing for MEN and BOYS 


Home of STYLE-MART Clothes 


in Williamston 


TINY GROCERY & MARKET 


Western Beef and 
Fresh Fruits and Vegetables 


FREE DELIVERY 
Dial 2158 Williamston, N. C. 


SOME INTERESTING FACTS ABOUT FRUITS 
AND VEGETABLES 


. The loss of vitamin C is greater when foods are kept at room tem- 


perature than when stored in the refrigerator. 


. It is important to store potatoes in dark place — sunburn and bit- 


terness come from any light (not just sunlight). 


. The removal of the fuzz from peaches lessens keeping quality. 
. Do not tryto refreeze either fruits or vegetables which have thawed. 
. Never add soda when cooking any vegetable—destroys vitamins. 


Always add salt when cooking green vegetables—helps retain color. 


. Cook all vegetables in small amount of water—much of the food 


value cooks out into the water. 


. Start cooking vegetables in boiling water—lessens cooking time. 


MEATS 


. Tender cuts of meat (steaks, chops, and roasts) are expensive cuts— 


come from the part of the animal least exercised, hence has less 
muscle fiber. 


. Tender cuts of meat should be prepared by one of the following 


methods: Frying, broiling, pan-broiling, or roasting. 


. Tough cuts of meat may be “tenderized” in three ways: 


1. Chopping or pounding (to break up the muscle fiber.) 

2. By cooking with moist heat (pot-roast—steam softens tough 
fiber). 

3. Adding acid to soften tough fiber (tomato, sour cream, etc.) 


. Care of meat in the home: 


1. Should be unwrapped and wiped or scraped off—never wash— 
and stored immediately in the coldest part of the refrigerator. 

2. Place on a clean, dry plate, uncovered or lightly covered by 
waxed paper over top. 

3, Cooked meats should be covered—surface has been dried during 
cooking and further drying in refrigerator is undesirable. 


Roasting: 


A. 
B. 
C. 


Qs Bt 


Use a moderately low oven temperature. (300-350 degrees F.) 
Searing does not keep in juices therefore is unnecessary. 

Roast should be placed in the pan fat side up thus eliminating bast- 
ing. If no fat present add bacon strips across top. Roaster should 
have a rack in the bottom to prevent the meat from sticking to the 


roaster. 


. Roast may be salted before or after cooking (salt doesn’t penetrate 


more than % to % an inch into the meat). 
Roast should never be covered while cooking. 


. Water should not be added. 
. Flouring is unnecessary. 


Ah, 


N. 


. Lemon: 3-4 tablespoons of juice per lemon 


. Tomatoes: Should be heavy for size, firm 


Interesting facts about purchasing fruits and vegetables: 


Grapefruit: Should be a clear yellow or russet in color. Should be 


firm, springy to touch, well shaped and heavy for size. Pink-fleshed 
grapefruit are less acid than white-fleshed. 





16 slices. Should be 
heavy for size, have fine-textured skin. 


. Oranges: Should be firm, heavy, well colored, with fine-textured 


skin. Navel oranges desirable for sectioning, valencias for juice. 


. Asparagus: Stalks should be straight, fresh, tender (not woody). 


Tips compact and unbroken. 


. String beans: Young, crisp, tender, not wilted, rusty or spotted. 


Should snap when broken, strings tough enough to remove easily, 
or absent. About 3 inches long is good size. 


Fresh lima beans: Well developed and free from yellow color. 
Shelled limas are very perishable. 


. Beets: Should be fresh, unwilted tops. Tops may be used for greens. 
. Cabbage: Head should be solid, crisp, heavy for size, outer leaves 


not badly soiled. 


. Carrots: Shouldbe fresh, bright in color, clean, hard, smooth, not 


wilted. Pool color, coarse green shoulders indicate poor quality. 


. Cauliflower: Flowers should be white or creamy, clean. Outer leaves 


clean, fresh, green. Avoid spots and bruised. Size has no relation 
to quality. 


. Celery: Stalks should be crisp, thick, solid, free from blemishes. 


Individual branches not too large. Celery hearts best for eating 
raw, untrimmed celery for other uses is most economical. ; 


. Corn: Ears should have fresh green husks, plump well-filled kernels 


should be soft and milky. (Very small, soft kernels indicate iGaaaate l= 
turity, hard glazed kernels without milk indicate Overripeness. ) 


. Lettuce: Head lettuce should be firm, fresh, crisp, and heavy for 


size. Head should be round and leaves green, few soiled outer 
leaves. 

Peas: Pods should be bright green, crisp, well-filled, free from 
blemishes. 


. Green peppers: Good quality are mature, firm, thick fleshed, glossy, 


with good color and fresh appearance. 


sunken spots, etc, may indicate decay. 
wasteful. 


Blemishes, discoloration, 
Misshapen peppers are 


. Irish potatoes: Smooth, reasonably clean, free from blemishes, not 


sprouting. No withering or softness. 


. Sweet potatoes. Soft or discolored spots, greenish color, indicate 


poor quality. lLight-colored skin variety has dry, meally flesh 
reddish or orange skin has moist, sweet flesh (yams.) 


, Smooth, bright in color, 
free from blemish. Hothouse tomatoes usually have brightest 
color. 


Helen Lindsley. 


AMOUNTS REQUIRED FOR SERVING 50 PLATES 


2% loaves of pullman bread for sandwiches 
5 chickens for salad 

7 bunches of celery for salad 

3 heads lettuce for serving salad 
2 pounds crackers 

1 quart cream for coffee 

1% gallons of brick ice-cream 

2% gallons of ice-cream in bulk 

3 small or 2 large layer cakes 
14% pounds shelled almonds, salted 
3 pounds of mints 

3 pints of olives 

1 pound of gocd coffee 


OTHER SERVINGS 












































1 large hen baked serves 8 persons 

1 hen made into salad serves 15 persons ¢” 

1 hen made into pressed chicken serves 18 persons 4%, 

1 gallon punch serves 30 persons 

1 - can peas serves 10 or 12 patty cases 

1 gallon strong tea serves 30 persons 

1 12 1b. ham baked serves 40 persons 

1 quart of coffee pours 6 cups 
15 pounds of roast beef serves 50 persons 

WEIGHTS AND MEASURES 

ALP CUD TOLL oe Ss ce NS a ee ir one half pint 
APPT LIS Gms SB a ae ee i ae et EOE one quart 
3 teaspoonfuls = = a 2 Lay OE at one tablespoonful 
2 cups butter, packed solid L. ee _______ one pound 
4 cups sifted flour ats 2 Ey ee i. Wee dee eS ONE /DOUNG 
Zeus erantilatedwsulate a. 2. ee oe a” if 2% one pound 
2 tablespoonfuls butter __ Rad a eee oe ee one ounce 
60 drops __ = of as a Sa <a eg _____. one teaspoonful 
Asta GlespOOns T1OUi cee ee Ae ee one ounce 
DVO /2ecups pOW dered SUB ar 2ai Se eee ee one pound 
2 273) CUDS DEO WI SU CAT sa eee Oe eee een one pound 
21/2 cups.contectioner Ss SUSAT Sas tee ee eee ONC pound 
tesotiare confectioners SU OT, Sa eats a eee ee one pound 
1 square Baker’s Chocolate, 2... as eee eee one ounce 
Ritablespoonrtuls Of OUI 2 2seo one wine glass 
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“BEVERAGES 


TEA! THOU SOFT, THOU SOBER, SAGE AND VENERABLE LIQUID. 


COFFEE FOR FORTY 
Place 1 pound all-purpose grind in muslin bag large enough to hold 
twice that amount. Drop in large kettle containing 2 gallons boiling water. 
Cover tightly; reduce heat and let stand 6 to 10 minutes. Remove bag and 
keep hot until serving time. 


Selected. 


PERCOLATOR COFFEE. 
2 level tbsp. coffee 1 cup water 

Use cold or hot water freshly boiled. Allow to percolate the requir- 
ed time, remove grounds and keep coffee hot until served. Percolation 
should be very slow, the water bubbling up with such gentleness that the 
sprays rarely strike the glass. (a) The valve type sends the first sprays 
over the coffee almost immediately; 15 minutes slow percolation is re- 
quired. (b) In the valveless the water is almost boiling before the first 
spray comes over the coffee; 10 minutes slow percolation is required. 


Contributed. 


DRIP COFFEE 


2 level tbsp. coffee 1 cup freshly boiling water 
While dripping, keep coffee utensil over low heat or in pan of hot 
water. Remove coffee basket immediately. Stir coffee before serving. 


Contributed. 


RUSSIAN TEA 

1 gal. water ly lb. sugar 

4 sticks cinnamon 6 oranges 
2 tsps. whole cloves 

1/3 cup tea leaves 
Boil together the water and spices for 5-10 minutes. Then drop 
in the tea, tied in clean cloth bag. Leave tea bag in until desired 
strength is reached. Remove leaves. Add sugar and fruit juices. 


5 lemons 


Keep 
hot in agate kettle until ready for use. 
’ Contributed. 
FRUIT PUNCH (serves 30) 
2 qts. tea or cold water , 1% pts. any fruit in season 
1%4 No. 2 cans shredded (oranges, cherries or 
pineapple or pineapple grapefruit juice) 
juice 


2 qts. water, or carbonated 


21% cups sugar or % syru é 
p yrup water, or ginger ale 


114 c. lemon juice (9 lemons) ; “3 

Make a syrup of 2 qts. tea and sugar. Cool and allow the rind of 

6 lemons to stand in hot syrup—about four hours. Add lemon juice and 

fruit. Add ice water or gingerale just before serving. Serve with crushed 
ice with slices of lemon, or orange or cherry on top. 


Mrs. R. L. Coburn. 
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AUNT SUSAN’S LEMONADE 


Make a syrup of 1% cups sugar and 2% cups water. Cool, add juice 
of 6 lemons, juice of 2 oranges, and grated rind of 1 irange. Pour over 1 
cup mint leaves. Cover and let stand 1 hour. Strain into a quart jar and 
keep in refrigerator. Use % cup syrup for each serving. Fill glass with 
ice cubes or crushed ice and water. Makes 10 or 12 glasses. 


Mrs. H. L. Barnhill. 


PUNCH 


Boil together until smooth 2 qts. of water, 3 sticks cinnamon, 2 pieces 
of ginger root, and 2 cups sugar. When cool, add the juice of 2 doz. 
oranges and 1% doz. lemons. Then add 2 bottles of ginger ale, when ready 
to serve. Enough for 30 servings. 


Mrs. J. H. Ward. 


LINDSLEY ICE CO. 
JOHN DEERE FARM MACHINERY 


General Repair Shop 
Purina Feeds and Farm Supplies 
WILLIAMSTON, N. C. PHONE 2454 


CHAS. H. JENKINS & CO. 


BUICK — OLDS — PONTIAC 
CADILLAC — GMC TRUCKS 


Sales and Service 


A Safe Place To Buy A Car 


WILLIAMSTON SUPPLY CO. 


J. S. WHITLEY, Proprietor 
“The Building Line Is Where We Shine”’ 
BUILDING MATERIAL AND MILLWORK 
Phone 2460 Williamston, N.C. Deliver Anywhere 





Compliments of 
MARTIN COUNTY BUILDING 
AND LOAN ASSOCIATION 


PHONE 2020 
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BREAD 


HERE IS BREAD, WHICH STRENGTHENS MAN’S HEART, AND THEREFORE CALLED THE STAFF 
OF LIFE: 


BAKING POWDER BISCUITS 


2 cupsful flour 1 tsp. salt 
4 tbsp. shortening : 
a ne powder 2/3 cups milk (about) 

Cut shortening into sifted dry ingredients. Add liquid to make a 
soft dough. Roll lightly or pat into a sheet about % to 1 inch thick, cut 
into rounds and place on greased baking sheet. Bake in a hot oven 450 
degrees for 12-15 mins. 

Cheese Biscuits—Add % cup grated cheese with shortening to Bak- 
ing Powder Biscuit recipe or sprinkle on top of Baking Powder Biscuits. 

Fruit or Nut Biscuits—Add %4 cups currants, raisins, chopped figs, 
preserved ginger, candied cherries or nuts, to Baking Powder Biscuit 
recipe before adding liquid. Tops of biscuits may be sprinkled with brown 
sugar and cinnamon or nutmeg. 

Orange Biscuits—Dip sugar cubes in orange juice, moistening thor- 
oughly. Place 1 on each Baking Powder Biscuit before baking. Sprinkle 
with grated orange rind. 

Peanut Butter Biscuits—%4 cup peanut butter used as the shorten- 
ing in Baking Powder Biscuit recipe. 

Drop Biscuits—Make like Baking Powder Biscuits recipe. Increas- 
ing liquid from 2/3 cup to 1 cup and drop from teaspoon into greased 
muffin tins or on greased pan. Fruits and nuts may be added to drop 
biscuits. 

Dumplings for Stews—Make same as Baking Powder Biscuit recipe. 
Instead of rolling drop the dough by spoonfuls, from the tip of a spoon 
into the boiling stew. Care should be taken to drop each one on a 
piece of meat or vegetable so that it may not be immersed in liquid. Cover 
the kettle closely and steam 12 minutes. Be sure the liquid is boiling the 
entire time and do not remove th cover until the dumplings are cooked. 


Contributed. 
SWEET POTATO BISCUIT 
1 cup flour 1 cup cooked mashed sweet 
3 tsp. baking powder potatoes 
1% tsp. salt % cup milk 


4 tbs. fat 
Sift together flour, baking powder, and salt. Add fat, potatoes, and 


milk to make stiff enough to roll. Cut and bake in hot oven 20 to 30 min. 
Catherine York. 


PASTRY FOR POT PIE 


2 cups plain flour 14 tsp. baking powder 


1% tsp. salt ANT ates 
Y% cup lard | 
Sift together flour, baking powder, and salt. Cut shortening into 





GRIFFIN QUICK LUNCH 


Specializing in Barbecue 


Hog Dogs Hamburgers 
Dial 2873 Williamston, N. C. 





9 
CLARK’S © Consistent Savings 
P harmacy, Ine. |e Courteous Service 


® Complete Satisfaction 


Prescription 
Druggist At Your Friendly 
Day Phones 2152 COLONIAL 
TORE 
Night Phones STO 
2523 and 2815 162 West Main Street 
Williamston, N. C. WILLIAMSTON, N. C. 


WARD’S FLORIST 


“If It’s Flowers — Pll Fix ’Em 


Pretty As I Can” 
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“flour and work until the whole resembles a coarse meal. Gradually add 
cold water to make a stiff dough. Chill pastry 1 hr. if possible. 
Mrs. J. W. Watts. 


DROP CORN BREAD 


1 cup meal 1 sp. baking powder 
1 cup flour 1 tbsp. shortening 

1 cup milk ite 

tsp: salt a 


Mix with egg beater. Let stand half hour and drop by spoonful in 
deep, hot fat. Fat may be used again several times. 
Mrs. D. M. Roberson. 


SPOON BREAD 


3 cups milk 14 teaspoon salt 
3 teaspoons baking powder Butter size of walnut 
1 scant cup meal $8 eggs 


Mix 2 cups milk with meal, cook until thick, take from stove and 
add the other milk, the well-beaten eggs, salt, butter and baking powder. 
Bake in moderate oven about 30 minutes. 

Mrs. Titus Critcher. 


SOUTHERN SPOON BREAD 


34 cup meal 1 tsp: salt 
1 cup sweet milk 2 tsp. baking powder 
2 eggs 1 cup boiling water 
1 tbsp. shortening 1 tsp. sugar (optional) 
Into mixing bowl put the shortening, salt and meal. Over this pour 
the boiling water and mix until smooth ... free from lumps. Add milk 


and the lightly beaten eggs; then add baking powder. Pour into greased 
baking dish and bake 30 to 40 min. in moderate oven. (In baking spoon 
bread it is best to have oven hot when first put in... then decrease to 
. moderate.) Mrs. © Barnhill, sort 


HUSH PUPPIES 
(To Be Cooked and Eaten with Fish) 


2 cups cornmeal 1 teaspoon salt 

1 tablespoon flour 1 whole egg 

14 teaspoon soda 3 tbsps. chopped onion (fine) 
1 teaspoon baking powder 1 cup buttermilk 


Mix all dry ingredients together. Add onion, then milk and last the 
beaten egg. Drop by the spoonful into pan or kettle in which fish 
is being fried. Fry to a golden brown. Drain on paper, the same as 
fried fish. If a deep kettle is being used, the hush puppy breads will 


float when done. 
“Southern Cooking.” 
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CORN STICKS OR MUFFINS 


1 cup all purpose flour 1 egg 
i cup yellow or white corn 1 cup milk 
meal | Y% cup Mazola salad oil 
2 tosps. sugar (or other oil) 
lo tsp. salt 3 tsps. baking powder 
Sift together flour, corn meal, sugar, baking powder and salt.. Beat 
WAFFLES 
5 teaspoons baking powder 14 teaspoon salt 
2 eggs 1% cup fine corn meal 
2 cups milk 4 tablespoons melted 
2 cups sifted plain flour shortening 


Beat eggs well with rotary egg beater. Add milk. Sift together the 
flour, corn meal, baking powder and salt. Beat flour mixture into the egg 
mixture and milk. Add melted shortening and beat with rotary egg beat- 


er. Bake on hot waffle iron. 
Mrs. B. F. Perry. 


PLAIN WAFFLES 


2 cups flour 2 eggs, separated 
3 teaspoons baking powder ¥% cup melted shortening 
Y% teaspoon salt 14% cups milk 


2 tablespoons sugar 


Mix and sift dry ingredients into mixing bowl. Drop in egg yolks, and 
gradually add milk, beating until batter is smooth. Beat in the melted 
shortening. Fold in stiffly beaten egg whites. Bake 3 minutes. 

Mrs. J. 0L:. Harris, 


egg, add milk and oil and add to dry ingredients. Fill corn stick pan (or 
muffin tins) which have been oiled with Mazola. Fill 2/3 full. Bake in 
hot oven. (400 degrees) for 25 minutes. Serve hot. Makes 12 sticks or 
muffins. 

Mrs. J. T. Edmondson. 


GRIDDLE CAKES 


2 cups self-rising flour 1 tablespoon sugar 


1 egg 


1% cups milk 3 tablespoons milted fat 


Sift and measure flour, add the beaten egg, milk and sugar. Add the 
fat and bake on a hot griddle. Griddle cakes are ready to turn when the 
bubbles stop coming to the top. 

Mrs. Myrtle Brown. 
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FLUFFY WAFFLES 


2 well beaten egg yolks 4 tsp. baking powder 
1% cups milk 6 tbsp. melted shortening 
2 cups pastry flour 
Y% tsp. salt 
Combine beaten egg yolks and milk; add flour sifted with salt and 
baking powder, then cooled shortening. Beat smooth and folk in egg 
Whites. Bake on ungreased waffle iron. (Makes 4-6 waffles). 
Mrs. Jessup Harrison. 


2 egg whites, beaten stiff 


WAFFLES (3 large) 
1% ce. flour 1 to 2 eggs, separated 
3 t. baking powder 1c. sweet milk 
1% t. salt 3 tb. shortening, melted 


1 th. sugar 
Sift dry ingredients. Beat egg yolks, add milk, and _ shortening 
(slightly cooled) and turn into a well made in dry ingredients. Combine 
liquid and dry ingredients. Fold in stiffly beaten egg whites. Heat iron. 
Grease if necessary. Pour batter on iron. lower cover, turn iron at once. 
Bake about 4 or 5 minutes. Uniform golden-brown color, regular shape, 
well filled; crisp, tender crusts; light; pleasing flavor. 


Substitutions and Variations 


Bacon Waffles: Before closing grids, place pieces of raw bacon in cen- 
ter of each section. Or, they may be placed in lower grid before pouring 
batter. 

Corn Meal Waffles: Use % c. corn meal to replace same amount of white 
flour. 

Dessert Waffles: Before closing grids sprinkle the following over top: 3 
tb. cocoanut or 1 tb. each chopped dates and nuts. 

Sour Milk Waffles: Substitute sour milk for sweet and use % t. soda and 
1 t. baking powder as leavening. 

Whole Wheat Waffles: Use % c. whole wheat to replace same amount of 


white flour. 
Louise Griffin. 


BANANA BREAD 


4 cup shortening 2 cups flour 
34 cup sugar 1 tsp. soda 
2 eggs Pinch Salt 
2 large or 3 small crushed 

bananas — 


Cream together shortening and sugar, then add ingredients in order 


given. Bake in loaf pan one hour at 350 degrees. 
Mrs. R. L. Welch. 





Your Best Bet Is With 


General Electric 


Sold By 


Thrower Hardware & Appliance Co. 


McCLEES GROCERY & MARKET 


Quality Groceries and Fresh Meats 


Buy the Best — It Costs Less 


Free Delivery Phone 2149 Williamston 


BLUE STAR CLEANERS 


Martin County’s Largest and Most Modern Cleaners 
Expert Alteration and Dyeing — Rug Cleaning 
ALL WORK GUARANTEED 


Washington Street Telephone 2552 
All Clothes Insured Against Fire and Theft 








Compliments of 


H. L. BARNHILL 
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BLUEBERRY MUFFINS 


2 cups bread flour, sift once 1 cup milk 

then measure 2 tablespoons melted butter 
2 teaspoons baking powder 1 egg 
1% teaspoon salt 1 cup blueberries 


4 tablespoons sugar 


- Sprinkle % cup of the flour over the blueberries. Then sift together 
remaining flour, baking powder, sugar and salt. Beat 1 egg 1 minute at 
high speed. Add milk and melted butter. Combine flour mixture and 
egg mixture and beat at medium speed just long enough to hold to- 
gether, less than 1 minute. Fold in blueberries, bake in greased muffin 
tins 12 to 15 minutes at 400 degrees F. Makes 12 medium sized muffins. 


Mrs. James B. Bell. 


FEATHER ROLLS (Approx. 30 medium) 


Temp. 375 to 400 F. Time: 15 to 20 minutes 
1 cake compressed or 1 pkg. 2 t. salt 
yeast 2c. scalded milk 
Wwe, lukewarm water 2 eggs, beaten 
Y% ec. shortening 5 to 6 c. sifted flour 
4 c. sugar 


Soften yeast in lukewarm water. Measure shortening, sugar, and salt 
into mixing bowl; add scalded milk. When lukewarm, add flour, eggs, 
and softened yeast. Beat until smooth. Let rise to double bulk. Stir 
down, and with spoon fill well greased muffin pans one half full. Let rise 
until light. Bake. 

Feather Whole Wheat Rolls: Substitute one half whole wheat flour 
for an equal quantity of white flour. : Louise Griffin, 


POTATO REFRIGERATOR ROLLS 


Temperature 400 degrees. Time 15-20 minutes. 
1 yeast cake 1 cup mashed potatoes 
1% cup luke warm water 1 cup scalded milk 
2/3 cup shortening D> He 
PePRS US NES 6-8 cups flour 
1 tsp. salt 
1. Mash potatoes, add shortening, sugar, salt and eggs. Cream well 
Dissolve yeast in lukewarm water, add to lukewarm milk, then add to 
potato mixture. 2. Add sifted flour to make a stiff dough. Toss on flour- 
ed board and knead well. 3. Put into a large bowl and let rise double in 
bulk. Knead lightly. Rub over top with melted butter, place in a cas- 
serole, cover tightly, and place in refrigerator. 4. About 2 hours before 
baking time, pinch off dough, shape into rolls as desired, cover and let 
rise until light. Mrs. G. G. Woolard. 
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ICK BOX ROLLS 


1 egg lstsps.salt 
Y% cup sugar 


1 luk ater 
4 tbsps. melted lard cup luke warm Ww 


One yeast cake and 1 tsp. sugar dissolved in 4 cup warm water, 
then stir in four good cups flour. Let rise about two hours then put 
in ice box. When ready to make out let rise 2 to 3 hours and bake in 
hot oven. Mrs. W. E. Warren. 


ORANGE ROLLS (2 to 3 doz.) 


Temp. 375 to 400 F. Time: 15 to 25 minutes 
% ce, lukewarm water 1% t. salt 
1 cake compressed or 1 pkg. 1% c. orange juice 
granular yeast 1 t. grated orange rind 
1% ce. scalded milk 1 egg, beaten 
Wy ec. shortening 4c. sifted flour (approx.) 
% ce, sugar 


Soften yeast in lukewarm water. Pour scalded milk over shortening, 
sugar. When lukewarm, add orange juice, grated rind, egg, yeast, and 2 
ec. flour. Beat until smooth. Add remaining flour or enough to make 
dough which can be handled on board. Knead until light and elastic (3 
min.). Round up. Place in warm bowl]; grease top lightly. Cover. Keep 
between 80 and 85 F. When double in bulk, punch down, make into rolls, 
and place on well greased pan. Let rise until very light and double in 
bulk. Bake. 


Orange Refrigerator Rolls: Proceed as above through kneading and 
rounding up. Place in bowl. Grease top, cover; store in refrigerator. Two 
hourse before baking, transfer needed amount to warm, greased bowl. Let 
rise about 1% hours in warm place. Knead, shape, let rise. Bake as above. 

Louise Griffin. 


BUNS 


- Roll out “roll” dough thin; spread with melted butter, brown sugar, 
raisins, and cinnamon. Roll up and cut off, place cut side down. Let rise 
two hours and cook. 

Mrs. D. M. Roberson. 


HOT ROLLS 
1 cake Fleishmans yeast Y% cup sugar 
1% cup cold water % cup lard 
1% cup boiling water 1 egg white 


Put hot and cold water together, add sugar and yeast. Then add egg 
white and lard and enough flour to knead well. Roll % inch thick, cut 
with biscuit cutter. Dip each in a saucer of melted lard or butter. Set in 
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cool place 1% hours before using. Then put in warm place to rise with 
another pan inverted over the top to prevent crust from forming. Let 
rise 1 to 14% hours. 
Fix not later than 9 o’clock for 12 o’clock meal. 
Mrs. James T. Clay, Carlisle, Ky. 


SALLY LUNN... YEAST BREAD 


1 cake Fleishmann’s yeast 2 tbsp. sugar 
dissolved ly cup melted lard 
1 cup sweet milk 4 eggs 


Beat in enough flour (4 cups) to make stiff with spoon. Beat until 
dough drops from spoon. Let rise. Beat down and put in greased tube 


cake pan about 1% hours before baking. 
Mrs. John L. Goff. 


QUICK SALLY LUNN MUFFINS 


¥% cup butter ZeLospsssucar 
2 eggs (beaten) 2 cups flour 
1 cup milk 2 tsps. baking powder 


14 tsp. salt 
Cream butter and sugar. Add eggs, milk and flour. Beat well. Add 


baking powder last. Bake in well greased muffin tins in moderate oven 


(350 degrees). 
Mrs. Iverson Skinner. 


CORN MEAL MUFFINS 


1 cup white corn meal 1 teaspoon salt 

Glial Our 1 cup milk 

4 teaspoons baking powder 2 eggs 

WY cup sugar 4 tablespoons melted butter 


Sift dry ingredients together. Beat eggs; add milk and melted but- 
ter. Add to dry ingredients. Beat well. Fill greased muffin tins partly 


full and bake in moderate oven, 350 degrees F.. for about 30 minutes. 
Mrs. Della Green. 







Compliments of 






W. I. SKINNER 


The “‘recipe”’ for 
Better Cooking: 


OF COURSE 
IT’S ELECTRIC! 
Virginia Electric 

And Power Company 


AND CO., INC. 








J. E. POPE, JR. & SR. 


Dependable Insurance Agents 


43 Years Continuous Service 


Dial 2165 Williamston, N. C. 





GUARANTY BANK & TRUST CO. 


Williamston, N. C. — Hamilton, N. C. 
Resources Over $35,000,000 


_No Account Too Small To Receive 
Our Personal Attention. 


MEMBER F. D. I. C. 
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POP-OVERS 
1 cup flour 2 eggs 
1% teaspoon salt 1 tablespoon melted 
1 cup milk shortening 


Mix salt and flour, add half the milk, beat until smooth. Add re- 
maining milk, well beaten eggs and shortening. Beat 2 minutes with egg 
beater. Turn into hot greased pan, bake 20 minutes, 450 degrees F. un- 
til they pop, reduce temperature to 350 dgrees and bake 15 minutes. Da 
not open stove door for 15 minutes. Good with all creamed meats. 


Mrs. Ned Laughinghouse. 


NUT BREAD 
3 cups sifted flour 1 cup sugar 
2 teaspoons baking powder 2 cups nuts 
1 teaspoon salt 2 eggs, beaten 


1 cup milk 
Sift all ingredients three times, add the chopped nuts, then the beaten 
eggs mixed with the milk. Mix to a dough. Pour into well-greased loaf 
pan. Bake in moderate oven 350 degrees F. for about 45 minutes. Some- 
times it takes longer. © 


Mrs ihe. King, New Bern, N.C: 


LEMON SOURED MILK 


How frequently a recipe calls for sour milk and there is none on 
hand! There is an easy remedy and an equally easy rule to remember: 

To each cup of sweet milk (fresh or diluted evaporated) add 142 tbsp. 
lemon juice. Whether the milk curdles or not makes no difference. Pro- 
ceed as if it were the usual sour milk or buttermilk used in such recipes 
as hot biscuits, corn bread, brown bread, cakes and similar baked pro- 
ducts. One half tsp. soda is usually used to produce the leavening pro- 
perty for 2 cups flour just as with regular sour milk. 


Mrs. James T. Clay, Carlisle, Ky. 





NORMAN K. WILLIAM H. 
HARRISON & CARSTARPHEN 


General Insurance 
WILLIAMSTON, NORTH CAROLINA 


“We Pay Cash for Calamities”’ 


Geo. Reynolds Hotel Bidg. Phone 2411 





We Feature the Latest and Most Fashionable 


in 
LADIES’ WEARING APPAREL 


Prices Popular As Fashions 


HOUSE OF FASHIONS 


BILBRO WHOLESALE CO. 
Distributors of 


ROLLER CHAMPION FLOUR 


“The Flour the Best Cooks Use’’ 


Greenville, N. C. 








y, 
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CAKES 


WOULDST THOU BOTH EAT THY CAKE AND HAVE IT? 


MASTER LAYER CAKE 


% cup butter 2 cups flour 

1 cup sugar 1% tsp. salt 

1 tsp. vanilla 3 tsp. baking powder 
2 eggs 2/3 cupre milk 


Cream butter and sugar thoroughly. Add vanilla and eggs and beat 
until fluffy. Add sifted dry ingredients alternately with milk, mixing 
thoroughly after each addition. Bake in two greased 8-inch layer cake 
pans in moderate oven (350) for 25-30 minutes. For three 9-inch layers, 
increase recipe one-half. Good for Cup Cakes, too. 


Eva Irene Peel. 


PLAIN LAYER CAKE 

34 cup butter 14% cups sugar 

25, cups flour 

% teaspoon salt 

34 cup milk 

3 eggs . 

Cream butter and sugar thoroughly. Add 1 whole egg at the time, 

beating well, but don’t over-heat. Sift baking powder, salt and flour to- 
gether. Add alternately the flour and milk mixtures, beginning with 
the dry ingredients and ending with the dry ingredients. Beat until well 
mixed. Divide evenly into two 9-inch cake pans lined with wax paper, 
and bake for 30 minutes at 375 degrees F. 


334 teaspoons baking pow-. 
der 


1 teaspoon vanilla 


Mrs. Herbert Taylor. 


FAVORITE LAYER OR CUP CAKES ; 
Measure 2% cups sifted plain flour, add 2% teaspoons baking pow- 
der and % teaspoon salt, and sift together three times. Cream 142 cup 
butter, add 1 cup sugar gradually, creaming until light and fluffy. Add 
2 beaten eggs and beat well. Add flour alternately with %4 cup of milk 
in small amounts, beating well after each addition. Add teaspoon vanilla. 
Make 20 to 30 minutes at 375 degrees F. 


Mrs. G. G. Woolard. 
HAPPY DAY CAKE 


Measure into sifter: 1% cup shortening 
2% cups sifted flour Measure into cup: 
21% tsp. baking powder 1 cup milk 

1 tsp. salt 1 tsp. vanilla 

1% cup sugar 2 eggs—unbeaten 


Measure into bowl: 

Soften shortening. Stir in dry ingredients. Add %4 cup milk and mix 
until all flour is dampened. Beat 2 minutes. Add eggs and remaining milk 
and beat 1 minute longer. Bake in moderate oven 375 degrees. 

Mrs. Dalmus Bazemore. 
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SPONGE CAKE 


3 eggs (separated) 112 tsp. baking powder 
1 cup sugar 1 tsp. vinegar 
1 tbsp. water pinch of salt 


1 cup (plain) flour 


Sift flour once, measure, add baking powder and salt and sift again. 
Cream sugar and egg yolks. Add flour and water. Fold in well beaten 
egg whites and add the vinegar. Pour into a shallow greased pan and 
bake in a moderate oven around 25 to 30 minutes. Makes 8 nice servings. 

Mrs. H. L. Barnhill. 


POUND CAKE 


334 cups pastry flour 2 1/3 cups sugar 
1 teaspoon baking powder 8 eggs, unbeaten 
Y%4 teaspoon salt 1% teaspoon vanilla 
134 cups butter 14 teaspoon lemon 


Sift flour once, measure, add baking powder and ‘salt and sift to- 
gether three times. Cream butter, add sugar and cream together. Add 
eggs, one at a time, beating for several minutes after each addition. Add 
flour, a small amount at a time, beating well after each addition. Add 
flavoring and beat for several minutes. Cook in slow oven, one hour and 
fifteen minutes. : 

Mrs. J. D. Woolard. 


POUND CAKE 


5 eggs 1 tsp. baking powder 
2 cups sifted cake flour 14 tsp. vanilla 
14% cups sugar Pinch of salt 


1 cup (% lb.) butter 


Break eggs in bowl and add baking powder. Beat slightly. Add sugar 
very gradually, a tablespoon at a time, and beat with egg beater very 
thoroughly. (Mixture will be very thick and fluffy.) Cream butter,. 
flour, salt and vanilla until real fluffy. Add to egg and sugar mixture and 
beat thoroughly. Pour into greased and floured pan and bake about 30 
niunutes at 350 degrees F. 

Mrs. R:\H. Clayton: 


WHITE “POUND” CAKE 


10 egg whites 1 cup butter 

2 cups sugar 3 tsps. baking powder 

1 cup milk Few drops of lemon, almond 
ly tsp. cream of tartar and vanilla extracts 


3 cups flour 
Cream butter and sugar well; add flavoring; add milk and flour, a 
little at a time beating well after each addition. Fold in well beaten 
whites and bake in moaderate oven. 
Mrs. Bus. Isler,,La GrangesN. © 
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FEATHER LIGHT ANGEL FOOD CAKE 


1 cup cake flour Y% tsp. salt 
1% cups sifted confectionary 1144 tsp. cream of tartar 
sugar 1 cup granulated sugar 
1144 cups egg whites 1 tsp. vanilla 
Sift flour with confectionary sugar three times. Beat egg whites until 
frothy. Add salt and cream of tartar ... beat until stiff but not dry. 


Add granulated sugar, 1 tbsp. at a time, folding in thoroughly. Add flav- 
oring with last addition of sugar. Sift flour mixture over top a little at 
a time folding in very gently. Bake 65 minutes at 325 degrees. This 


makes a large cake, very good and light. 
Mrs. G. G. Woolard. 


SWANS DOWN STUFFED ANGEL FOOD 


1 cup sifted Cake Flour 4 teaspoon salt 

14% cups sifted granulated 1% tsps. cream of tartar 
sugar 1 teaspoon vanilla 

1% cups (10-12) egg whites 1% tsp. almond extract 


Sift flour once, measure, add 1-2 cup sugar and sift together four 
times. Beat egg whites and salt with rotary egg beater or flat wire 
whisk. When foamy, add cream of tartar and continue beating until eggs 
are stiff enough to hold up in peaks but not dry. Add remaining sugar, 
2 tablespoons at a time, beating with beater after each addition, until 
sugar is just blended. Fold in flavoring. Sift about ™% cup flour over 
mixture, fold in lightly, repeat until all is used. Cook in three ungreas- 
ed, 9 inch cake pans. Remove from oven and invert pans for about 1 


hour or until cool. 
Mrs. Landy Griffin. 


FILLING FOR STUFFED ANGEL FOOD 


6 egg yolks 1 pint milk 

1 cup sugar 1 cup finely cut pecans or 
4 tbsp. corn starch or flour almonds 

1 teaspoon vanilla 2 tablespoons butter 


Beat egg yolks, ada sugar and cornstarch, then the milk. Cook 
over boiling water until thick. Add butter, vanilla and nuts. Let stand 
until thoroughly cool, then spread between layers. Cover top and sides 


with seven minute icing. 
Mrs. Landy Griffin. 


CRISCO CARAMEL CAKE (2 9” layers) 


Measure into bowl: 27 3.CUpse Cisco 
2% cups sifted cake flour 1 tsp. salt 
1 2/3 cups sugar 34 cup milk 


Blend by hand or with mixer (medium) for 2 min. Stir in 4% tsp. double- 
acting baking powder. Add % cup milk, 5 egg whites, 1 tsp. vanilla. Blend 
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by hand or mixer (medium) for 2 min. Pour into two deep 9” layer pans 
which have been rubbed with Crisco and lined with heavy waxed paper. 
Bake in moderate oven (360 F.) 35-40 minutes. When cool, ice with cara- 
mel icing or any favorite icing. 


Creamy Caramel Icing 


2 cups brown sugar 2% cups sifted confectioners 
lstbsaCrisco sugar 

1 tbs. corn syrup 4 tbs hot milk 

1% cup milk 1 tsp. vanilla 


1/3 cup Crisco 


Boil first four ingredients to 235 F. or when soft ball forms in cold 
water. Combine Crisco, conf. sugar, vanilla and milk; beat until smooth. 
Pour hot syrup over Crisco mixture. Beat until thick and creamy. 


Louise Griffin. 


MAYONNAISE CAKE 


Into a large mixing bowl, measure 1 cup raisins (seedless) and 1 tsp. 
soda. Add 1 cup boiling water and let stand until lukewarm. 

Into bottom of measuring cup, put 2 egg yolks (saving whites for ic- 
ing); fill measuring cup with mayonnaise until *4 full (mayonnaise and 
yolks). Add this to raisin mixture. Then add the following: 1 cup sugar, 
2 cups sifted flour, 1 cup nuts, broken. 

Mix well and cook int two 9-inch pans or three smaller ones for 25 
minutes in a 350 degree oven. When done, the layers will have a dark 
brown color. Frost with seven-minute icing. 


Mrs. Jack Hardison. 


MY FAVORITE DEVIL FOOD CAKE 


114 sticks butter 2 tsp. baking powder 

2 cups sugar 1 1/3 cups clabber (add 1 tsp. 
4 eggs soda to 1/3 cup clabber) 
3 cups flour 3 squares chocolate 


Sift flour then measure, add baking powder and sift together three 
times. Cream butter and sugar well. Add eggs one at a time and beat 
well. Add melted chocolate. Add flour alternately with clabber, beating 
good after each addition. Bake in three 9 inch cake pans which have been 
greased and floured for about 20 minutes or until done at 350 degrees. 


Mrs. James L. Harris. 
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RED DEVIL’S FOOD CAKE 


Cream together: ¥%4 cup sour milk 
1% cup shortening 2 cups sifted flour 
1 cup sugar 1% tsp. soda, sifted with 
2 squares baking chocolate, flour 
melted 1 tsp. vanilla 
2 egg yolks 1/3 cup boiling water 


- Cream together shortening and sugar, add melted chocolate and then 
egg yolks, beating well. Add alternately milk and flour, then vanilla, and 
just before pouring in pans, add the boiling water, stirring quickly but 
mixing the batter thoroughly. Bake in 350 degree oven in two 9-inch 
pans for about 25 minutes or until done. Frost with seven-minute icing 
or seafoam icing, which is the seven-minute recipe substituting dark 
brown sugar for the white sugar. Note: if ready-mixed flour is used in 


batter, reduce soda to 1 teaspoon). 
Mrs. Joseph Griffin. 


$100.00 CHOCOLATE LOAF CAKE 


1%, cup butter 4 squares chocolate 

2 cups sugar 2 eggs 

14% cups sweet milk 2 teaspoons baking powder 
27ecups flour 2 teaspoons vanilla 

1 cup nuts 


Cream butter and sugar. Add melted chocolate and eggs. Sift dry 
ingredients and add, alternately, with milk. Add vanilla and nuts. Bake 
in loaf pan 350 degrees for 60 minutes. : 


Icing 
1% cup butter 1 pinch salt 
2 oz. chocolate 1 teaspoon vanilla 
1 egg 1 teaspoon lemon juice 
142 cups powdered sugar 1 cup nuts 


Melt butter and chocolate. Add beaten eggs, sugar and salt, vanilla 


and lemon juice. Either mix in nuts or sprinkle on top. 
Mrs. James L. Bell, Charlotte, N. C. 


G & H Builders 
Supply, Inc. 


Compliments of 


WILLIAMSTON, N. C. 


KING For quick service on 
TOB ACCO Building Material and 
Mill work of all kinds. 
CO., INC. 
Call 2218 


We Deliver Anywhere 


B.S. COURTNEY & SON 


Furniture Since 1914 


Phone 2572 ne Geis Williamston, N. C. 





DINE and DANCE 
At the “SWITCH” 


Real Honest-to-Goodness Home Cooking 


Roberson’s Cafe 


Mrs. Effie Sparrow, Mer. 
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FUDGE CAKE 


7% cup butter — 2 cups self-rising flour (sift 
2 cups sugar 3 times) 

Cream thoroughly ¥% tsp. vanilla 

2 egg yolks 1% cup milk 


4 squares melted chocolate 
i Add flour and eggs to sugar and butter, 4 squares of chocolate and 
milk. Lastly add egg white beaten stiffly as possible. 


FILLING FOR FUDGE CAKE 


1 pkg. cream cheese 1 tsp. vanilla 

4 tbs. cocoa . 2 tbs. cold coffee 

% stick of butter or jewel 4 cups XXXX sugar (sifted) 
lard Work all together. 


6 tbs. cream or 10 tbs. milk 
NMiirsw be We Garris: 


ORANGE LAYER CAKE 


144 cups sifted flour 14 cup butter or other short- 
1% easpoons baking powder ening 

1% teaspoon salt 1 cup sugar 

1% cup orange juice 2 eggs, unbeaten 


1 tsp. grated orange rind 

sift flour once, measure, add baking powder and Balt and sift to- 
gether three times. Add orange rind to butter and cream thoroughly, add 
sugar gradually, creaming together until light and fluffy. Add eggs, one 
at a time, beating thoroughly after each. Add flour alternately with 
orange juice, a small amount at a time, beating after each addition until 
smooth. Bake in two greased 8 inch layer pans in moderate oven (375 de- 
grees F.) 25 to 30 minutes. 


Mrs. R. IT. Parsons. 


PINEAPPLE ICE BOX CAKE 


34 cup shredded pineapple 2 tablespoons lemon juice 
1%, cup butter 1 egg white (beaten) 
14 cup powdered sugar Vanilla wafers 


¥ cup chopped pecans 
Cream butter and sugar, add pineapple, nuts and lemon juice. Mix 
thoroughly. Add egg white and mix. Line pan with wafers then pour 
half of mixture, then a layer of wafers, next add other half of mixture. 
Last add layer of wafers. Chill and serve with whipped cream. 


Mrs. J. L. Harris. 
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PINEAPPLE UPSIDE DOWN CAKE 


1 stick butter 8 slices diced pineapple 
2 cups brown sugar (drained) ; 
1 cup chopped nuts 1 ahr red cherries 


Melt butter and sprinkle on sugar and let dissolve. Place pineapple, 
cherries and nuts. 


142 stocks butter 3 tsps. baking powder 
2 cups sugar 1 cup milk 
4 eggs 


1 tsp. vanilla 
3 cups flour 


Sift flour once then measure, add baking powder and sift together 
three times. Cream butter and sugar. Add eggs one at time and beat 
well. Add flour, a small amount at a time with a small amount of milk 
until it is used up. Add vanilla and pour over the first mixture. Bake 
in greased and floured 10x14x2 pan at 350 degrees for about 30 minutes 
or until done. Turn out of pan immediately. 

Mrs.v)) be Harrison. 


MAGNOLIA CAKE 


1 cup butter 1 cup sweet milk 
2 cups sugar 14 cup chopped pecans 


3 cups flour 1 cup chopped black walnuts 


6 egg yolks 1 teaspoon vanilla 
4 egg whites 


Filling 
2 cups sugar 1 cup chopped raisins 
1 cup water 1 cup chopped figs 
1 tablespoon vinegar 1 grated cocoanut 
Y% pound marshmallows 2 egg whites beaten stiff 


Cook sugar, water and vinegar until done as for candy, pour over 
egg whites and marshmallows, beat, add nuts and cocoanut. Delicious. 
Mrs. J. G. Staton. 


HUCKLEBERRY OR BLUEBERRY CAKE 


3 tbsps. shortening * 1 cup sugar 

1 egg 34 cup milk 

2 teaspoons baking powder 1% cups flour or enough to 
114% cups floured berries make a batter 


cream shortening, add sugar, beaten egg and milk. Sift flour and 
baking powder and add berries. Bake in very shallow greased pan in 
moderate oven 25 to 30 minutes. Serve hot with or without butter or a 
lemon sauce. 
Mrs. D. R. Davis. 


Old Mansion Party Cake 





Fruit-filled white cake glows under 
the Old South’s party candlelight. 

Sometimes the inch-deep frosting 
is white . . . sometimes, as here, it’s 
lime-flavored, champagne-toned, 
with glints of silver. 

Don’t look so wistful... you can 
make one that’s just as elegant— 
just as proud. For the old “‘receipt”’ 
has been transformed into a sure, 
tested Swans Down “‘Guessing- 


For fine cake-use cake flour! 
For Superfine Cake - Swa ns 


Deep Souths treasure tums into a Swans Down ‘Guessing-Gone’ recipe ! 


Gone”’ recipe. Strokes counted . . . 
every Step tested in home kitchens. 

Of course, superfine Swans Down 
is an important secret of this cake’s 
success—always has been—and 
never more vital 
than today. You 
can’t get Swans 
Down quality 
with anything 
but Swans Down. 





A product of General Foods 








Preparations. Have shortening at room 
temperature. Line bottoms of pans with 
paper; grease. Use two round 9-inch layer 
pans, 114 inches deep. Start oven for mod- 
erate heat (350°F.). Sift flour once before 
measuring. (All measurements are level.) 


Measure into sifter: 
214 cups sifted Swans Down 
Cake Flour 
314 teaspoons Calumet Baking 
Powder 
1 teaspoon salt 
11% cups sugar 
Measure into mixing bowl: 
14 cup shortening 
Measure into cup: 
1 cup milk 
114 teaspoons vanilla 
14 teaspoon almond extract 
Have ready: 
4 egg whites, beaten to meringue* 
with 44 cup sugar 


* For meringue, beat 
4 egg whites with ro- 
tary egg beater(or at 
high speed of electric 
mixer) until foamy; 
add ¥4 cup sugar grad- 
ually, beating only un- 
til meringue will hold 
up in soft peaks. 





And when you’re busy... 


Make the grandest hurry-up cakes you ever saw with 
Swans Down Instant Cake Mix (makes all your favor- 
ites)and Swans Down Devil’s Food Mix (richer, deeper 
chocolate flavor from special new Walter Baker blend). 


The only cake mixes of Swans Down quality! 
. . with delicate-flavored egg 


And complete . 
whites right in the Mix. 








A Swans Down “Guessing-Gone” Recipe 


Swans Down’s “‘Guessing-Gone”’ part! 


1. Stir shortening just to soften. Sift in 
dry ingredients. Add 34 of the milk and 
mix until all flour is dampened. Then beat 
300 strokes by hand, or 2 minutes in mixer 
(at a low speed). 


2. Add meringue mixture and remaining 
milk and beat 150 strokes by hand, or I 
minute in mixer (at a low speed). 


(Count only actual beating strokes or 
beating time. Scrape bowl and spoon or 
beater often.) 


Baking. Turn batter into pans. Bake in 
moderate oven (350°F.) 30 to 35 minutes, 
or until done. Cool thoroughly before 
frosting. 


Frosting. Prepare Fluffy Lime Frosting as 
directed below. To \% cup, add 2 table- 
spoons each chopped raisins, nuts, can- 
died cherries, and citron and spread be- 
tween layers. Cover top and sides of cake 
with remaining frosting. Decorate with 
silver dragées. 


Fluffy Lime Frosting 


Cream together 6 tablespoons butter, 4 
teaspoon salt, and 1 teaspoon vanilla. Add 
1 unbeaten egg white, then add 314 cups 
sifted confectioners’ sugar, alternately 
with 2144 tablespoons lime juice, beating 
well after each addition. Add 234 tea- 
spoons grated lime rind and beat until of 
right consistency to spread. 





SWANS DOWN CAKE FLOUR AND CAKE MIXES ARE PRODUCTS OF GENERAL FOODS 


2331. Printedin U.S.A. 
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RIBBON ICE BOX CAKE 


Prepare 1 package of cherry flavored gelatine. Set aside to cool. Into 
a spring mold or loaf pan place a layer of Graham crackers, fit snugly. 
Spread over them a layer of pineapple filling made by mixing: 


Y% cup powdered sugar 


% cup crushed pineapple, 


% cup butter drained 
1 egg yolk, beaten Y% cup broken walnut meats 
or pecans 


Fold in stiffly beaten white of 1 egg. Continue alternating layers of 
filling and crackers until you have three layers of crackers and two of 
filling. When gelatine has begun to stiffen, pour half over cake and al- 
low to stiffen completely. Whip remaining gelatine to a froth and pour 
over top. Let stand in refrigerator over night or several hours. Cut in 
squares and serve plain or with whipped cream. 

Mrs. James B, Bell. 


DATE CAKE 


1 2/3 cups flour 1 egg 

1 cup choped dates 1 tsp. vanilla 
1 cup boiling water YW tsp. salt 
1% cup shortening 1 tsp. soda 


1 cup sugar % cup nut meat 


Cover dates with boiling water. Let stand until lukewarm. Cream 
shortening and sugar. Add egg and dates. Sift in flour and add nut meat. 
Bake in loaf pan 35 to 40 minutes at 350 F. Serve with whipped cream. 


Mrs. Lee Reynolds. 


GINGER BREAD 


1/3 cup buter or other fat 
% cup sugar 

1 egg, unbeaten 

2/3 cup molasses 

34 cup sour milk 

Raisins or nuts if desired 


2 cups sifted flour 

2 teaspoons baking powder 
14 teaspoon soda 

2 teaspoons ginger 

1 teaspoon cinnamon 

14 teaspoon salt 


Sift flour once, measure, add baking powder, soda, spices, and salt, 
and sift together. Cream butter thoroughly, add sugar gradually, and 
cream together until light and fluffy. Add egg and beat well; then mo- 
lasses. Add flour alternately with milk, a small amount at a time, beat- 
ing after each addition until smooth. Bake in greased pan, 8x8x2 inches, 
in moderate oven, 350 degrees F., 50 minutes. Good served with Seven 
Minute Frosting, flavored with lemon juice or other flavoring. 


Mrs. Jos. W. Griffin. 





WILLIAMSTON OLL CO. 


AMOCO PRODUCTS 





Dial 2505 Williamston, N. C. 


QUINN 





fOTORCYCLE SERVICE 
R. M. Quinn, Prop. 


Motorcycle, Bicycle and Lawn Mower 


Sales and Service 


Highway 17, South Dial 2384 


PROCTOR SHOPPE 


LADIES WEARING APPAREL 
We Feature The Best 


WILLIAMSTON, N. C. 





WILLARD’S SHOE SHOP 


Expert Shoe Repairing 
At Moderate Prices 


WILLIAMSTON, N. C. 
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GINGER BREAD LOAF 


1 /Sacunesucar % cup milk 
4 tbsps. shortening 1% tsp. ginger 
2/3 cup old fashioned 34 tsp. soda 
molasses 2 cups cake or other flour 
ress 


. Cream shortening, sugar and egg; add molasses and milk alternately 
with sifted ginger, soda, salt and flour. Bake in moderate oven. Can add 
1 cup raisins and 1 cup nut meats to ingredients if desired. 


Mrs. Charlie Roebuck. 


SPICE CAKE 


1 cup butter 2 cups flour 

2 cups brown sugar 

1 cup buttermilk or sour 
milk 

Do eggs 

1 very scant teaspoon soda 


2 teaspoons baking powder 


2 tablespoons cinnamon 
2 teaspoons cloves 
2 teaspoons nutmeg 


Cream butter and sugar well, add eggs one at the- time, beating 
after each addition. Add flour, sifted with baking powder and spices, and 
milk to which soda has been added, alternately to the creamed mixture. 
Bake in a moderate oven. Frost with: 2 cups sugar, 2 tablespoons white 
Karo syrup, water to mix. Cook until it spins a thread, pour over two 
beaten egg whites, add 2 tablespoons marshmallow whip. 

Mrs. Joel Muse. 


APPLE SAUCE CAKE 


1%4 cups sifted flour 1 cup sugar 

% teaspoon soda 1 egg, well beaten 
4 teaspoon salt 

1 teaspoon cinnamon 

1% teaspoon:-cloves 

¥% cup butter or shortening 


1 cup raisins, floured 
1 cup chopped nuts 
1 cup strained apple sauce 


Sift flour once, measure, add soda, salt, cinnamon, and cloves and sift 
together. Cream butter thoroughly, add sugar gradually, and cream to- 
gether until light and fluffy. Add egg, raisins, and nuts, and beat well. 
Add flour, alternately with apple sauce, a small amount at a time, beat- 
ing after each addition until smooth. Bake in greased loaf pan or smal] 
round angel food cake pan, in moderate oven, 350 degrees EK ..houmor 
until done. Serve plain or spread Butterscotch Icing n top and sides 
of cake. 


To make a Christmas Apple Sauce Cake, use above recipe and add 
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small quantities each (about % pound) of fruit cake ingredients: pine- 
apple, cherries, citron, figs, dates, etc., and small amounts of chipped 
orange and lemon peel. Soak the fruit in good wine or fruit juice for 
extra flavor. This cake is moist and it keeps well for a long time. 


Mrs. Jos. W. Griffin. 


APPLE SAUCE LAYER CAKE 


3 cups flour 1 cup broken nut meats 

14% cups sugar 2 teaspoons baking powder 
2 egg yolks 2 teaspoons nutmeg 

1 cup sweet milk 2 teaspoons allspice 

2 cups apple sauce 2 teaspoons cinnamon 

3 tablespoons butter 2 teaspoons soda 

1 cup raisins 1 teaspoon salt 


Cream butter and sugar, add 2 egg yolks. Sift flour and spices to- 
gether. Mix raisins and nuts into one cup of the flour. Add flour and milk 
alternately to creamed sugar. Mix soda in apple sauce and add to mix- 
ture last. Bake in 2 layers in slow oven, 360 degrees F. for 30 minutes. 


Filling 


Combine in top of double boiler: 2 unbeaten egg whites, 1 cup sugar, 
4 tablespoons lemon juice. Beat with rotary egg beater until thoroughly 
mixed. Place over rapidly boiling water, beat constantly with rotary 
egg beater and cook 7 minutes or until frosting will stand in peaks. Re- 
move from boiling water, and add % teaspoon grated lemon rind and 2 
drops almond extract. Beat until thick. Fold in 16 marshmallows (4 
ounces) cut in quarters. 
Mrs. Marvin Britton. 


APPLE SAUCE CAKE 


1 cup butter 14 teaspoon cinnamon 
2 cups sugar 2 cups stewed apples 
3 eggs 2 cups nuts 

4 cups plain flour 1 pound raisins 

3 teaspoons soda 1% cup fruit juice 


¥ teaspoon allspice 


Cream butter and sugar together. Add eggs one at a time and beat 
thoroughly. Add apple sauce. Sift together the flour, soda, spices and 
cinnamon. Add dry ingredients at little at a time and beat well. Lastly 
add nuts, raisins, and fruit juice. Cook in a steeple pan 1% hours at 325 
degrees F. (More spices may be used if desired. Also strawberry or fig 
preserves or jam may be substituted for the % cup of fruit juice.) 


Mrs. H. L. Barnhill. 
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FRUIT CAKE 


1 lb. sugar 1 lb. flour 

¥% cup molasses 1 tsp. baking powder 

VY lb. butter 1% tsp. salt 

6 eggs 2 tsp. cinnamon 

1 cup brandy 2 tsp. allspice 

2 lb. raisins 1 tsp. nutmeg 

2 lb. dates 1 lb. figs 

1 lb. nuts 1% lb. citron 

14 lb. candied cherries 1% lb. candied pineapple 


1 large apple 


Beat butter and sugar until creamy and light. Add well beaten eggs, 
molasses and brandy. Mix in spices and add % teaspoon soda dissolved 
in small amount warm water (1 to 2 tablespoons). Dredge all fruit which 
has been cut very fine with flour, mixed with baking powder. Add to 
batter. Mix thoroughly; pour in baking pan lined with greased paper. 
Steam on stove in boiling water 1% hours; bake in slow oven (about 300 
degrees) 1 hour. This recipe makes a dark, moist fruit cake. 

Mrs. H. Jack Hardison. 


FRUIT CAKE 


34 pound citron 1 pound sugar 
34 pound cherries 1 pound butter 
34pound pineapple 

Y pound orange peel 
Y% pound lemon peel 
2 pounds white raisins 
1 package dates 

1 teaspoon vanilla 

1 teaspoon almond 

1 package figs 1 pound nuts 


1 dozen eggs 

1 pound cake flour (4 cups) 
1 cup wine 

1 teaspoon cinnamon 

1 teaspoon allspice 

1 teaspoon cloves 


Cut up fruit and soak in wine over night. Cream butter and sugar. 
Separate eggs. Beat yolks and add to sugar and butter. Put spices in 
flour and add to mixture. Fold in beaten egg whites. Pour batter on fruit 
and mix well. Put in pans lined with greased brown paper. Bake at 275 
degrees F. for 1 hour for first pound and % for additional pounds. Let 
cakes cool in pans for at least 6 to 8 hours. Flour fruit before adding to 
batter. Use about 1% cups of the flour. 

Mrs. Herbert Taylor. 


ANN’S SPECIALTY SHOP 


Ladies’ & Children’s Ready-to-W ear 
Alterations Guaranteed 
WILLIAMSTON, N. C. 

kor You — Call Again 


FARMERS SUPPLY COMPANY 


General Merchandise 


Buyers of Country Produce 


WILLIAMSTON, NORTH CAROLINA 
Phone 2420 


j. PAUL SIMPSON 


General Agents 
SECURITY LIFE AND TRUST CO. 


If You Don’t Buy From Us — Buy From Someone 
Dial 2474 Williamston, N. C. 


Compliments of 


PARKER’S 
SELF-SERVICE LAUNDRY 
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WHITE FRUIT CAKE 


34 pound butter 1 tsp. nutmeg or mace 

1 pound sugar 14 teaspoon salt 

8 eggs 1 pound almonds, blanched. 
¥% cup water or white wine 1 pound white raisins 

1 pound flour 4% pound each citron, pine- 
1 tsp. baking powder apple, cherries 


Cream butter, add sugar, then beat in eggs, one at a time. Add liquid 
alternately with half of flour to which dry ingredients were adde. Dredge 
fruits and nuts with remainder of flour. Combine mixtures and stir 5 
minutes. Bake in large size Angel Food pan 3 hours at 275 degrees F. 
Fruit and nut mixture may be soaked 1 hour in wine. Remember: Cool 
ali cakes in pans. Do not remove paper linings until ready to cut cake. 
Store in tin can with a sound apple. 

Mrs. Della Green. 


JAPANESE FRUIT CAKE Ne, 
1 cup butter 1% pound coconut 
2 cups sugar 1 box raisins ‘Paved 
6 eggs 1 cup nuts, brokenj:. “liq] 
1 cup milk nutmeg and cloves 
3 cups flour, self-rising (about 11% tsps. each) 


Cream butter and sugar. Add egg yolks. Add flour, mix in well. Add 
milk, raisins, nuts, and spices. Lastly, add the egg whites, stiffly beaten. 


Filling 
2 cups sugar 14 pound coconut 
1 cup hot water Juice of 2 oranges 
4 tablespoons flour Juice of 2 lemons 


Mix sugar, flour, water, and juices. Cook until slightly thick. Add 
coconut and cook until as thick as wanted. 
Mrs) Ira: Hardison. 


ICE BOX FRUIT CAKE 


1 pound vanilla wafers 1 green coconut 
1 pound marshmallows 1 pound raisins 
1 pound nuts 


; : 1 large can milk 
4 pound candied cherries 


Pour milk over wafers. Let stand while you prepare the other in- 
gredients. Cut marshmallows. Grind coconut in food chopper. Prepare 
other ingredients as for any other fruit cake. Add ingredients with mois- 
tened wafers. Mix well. Pour into loaf pan, let set in refrigerator 3 days 
or longer. Miss Mildred Pigg. 
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HOT MILK CAKE BATTER 


1 cup milk 

Y pound butter 
2 cups sugar 

4 eggs 


2 cups flour (cake flour) 
2 teaspoons baking powder 
1 teaspoon vanilla 


Heat milk and butter over low heat, not too hot. Cream together 
sugar and butter. Sift together flour and baking powder and add alter- 
nately with the liquid to egg and sugar mixture. Add vanilla. Bake 
in a moderate oven for 30 minutes. Sufficient for a three-layer cake. 


Mrs. Daisy W. Pope. 


CHOCOLATE FUDGE CAKE 


2 cups granulated sugar 
ly cup butter 

2 egg yolks 

2 tsps. vanilla 


4 sqs. chocolate, melted 
14% cups milk 
2 cups flour 

2 tsps. baking powder 

Cream butter and sugar until light and fluffy. Add egg yolks and 
chocolate. Sift flour, measure; add baking powder and sift again; add 
gradually to first mixture, alternating with milk and beating each time 
until smooth. Add flavoring and fold in well beaten egg whites. 

Frosting 
1 lb. 4X sugar 


Enough can cream to 
4 tbsps. cocoa 


moisten 
Mrs. Rush Bondurant. 
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CANDY 


A LITTLE TAFFY NOW AND THEN 
Is RELISHED BY THE BEST OF MEN. 


CHOCOLATE FUDGE 


2 cups granulated sugar 3 squares chocolate 
1 cup brown sugar % stick butter 
1 cup milk 1 tsp. vanilla 


¥% cup nuts 
Melt chocolate in sauce pan, add sugar and milk and cool until soft 
ball forms in cold water. As soon as you take it off stove add the butter 
and vanilla and let stand until about milk warm. Beat until creamy. Add 
nuts and pour into well buttered plate. When cold mark into squares. 
Mrs. W. J. Hodges. 


COCOA FUDGE 


14 cup Baker’s Breakfast 1 cup evaporated milk 
Cocoa 4 tbsps. light corn syrup 

3 cups sugar 3 tbsps. butter | 

¥ teaspoon salt 1 tsp. vanilla ey, 


Combine cocoa, sugar, and salt. Add milk and corn syrup, then add 
butter. Cook over low flame until mixture boils, stirring constantly. Con- 
tinue boiling without stirring until a small amount of mixture forms a 
very soft ball in cold water. Remove from fire and add vanilla. Beat until 
mixture begins to thicken and loses its gloss. Turn at once into greased 
pan 8 x 4inches. When cold, cut in squares. Makes 18 pieces. 

Mrs. Clyde Ward. 


PEANUT BRITTLE 


2 cups sugar 2 cups raw peanats 
2 cups white syrup 1 tbsp. soda 
14 cup cold water 
Mix sugar,.syrup, and water in sauce pan; bring to boil; add peanuts 
and cook until peanuts begin to pop. Add soda, stir well, and pour at 


once, while still foaming, on oiled dishes. 
IMTSictk ColGritiini 


PEANUT BRITTLE 


Melt 4 cups granulated sugar in cast iron or aluminum pan. Slowly 
mix into this 4-5 cups coarsely chopped, slightly parched and husked pea- 
nuts. Pour immediately into large shallow pan, press thin, mark, cut and 
break into oblong pieces and store in airtight contamer. Will keep in- 


definitely and may be shipped overseas in tin. 
Helen S. Roberson. 


a 
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PULLED MINTS 


2 cups sugar 3 drops peppermint 
~% cup hot water Vegetable coloring if desired 
% stick butter 
Put sugar and water in sauce pan and bring to boil. Add butter and 
let boil until mixture forms a hard ‘ball when dropped in cold water. 
Keep crystals wiped away from sides of pan by using a cloth wrapped 
around a fork. Pour on a greased marble slab. When cool add peppermint 
and coloring and pull until hard. Cut with scissors. Place in a tin air 
tight box over night or until creamy. 


Mise ailesei etlarris: 


SUGARED PECANS 
2 cups pecan meats 5 tablespoons sweet milk 
1 cup light brown sugar 
Cook sugar and milk until a drip in water forms a soft ball, add 
nuts, take from fire and beat until all pecans are well covered with sugar 
and stiff. Then pour out on waxed paper. Break apart with hands when 
cool enough, which is real soon. 


Mires Jar. Ward: 
SUGARED NUTS 


3 cups shelled nuts 1 cup sugar 

1% cup water 1 teaspoon vanilla or 

1 tablespoon Karo syrup 1% tablespoon peppermint 
a teaspoon salt 1 teaspoon lemon 


6 marshmallows cut up 
Cook to slow boil. Remove from heat just before mixture begins to 
make a soft ball in water. Add marshmallows, stir until melted, add 
nuts. Pour on wax paper, cool and separate. 


-Mrs. R. H. Goodmon. 
SALTED NUTS 


Pour Moiling water over shelled peanuts. Let stand a few minutes 
to loosen skins. Take skins off. Fill a sauce pan about half full of Wesson 
Gil and heat to boiling point. Put blanched peanuts in and cook, stirring 
constantly, until they are almost as brown as you wish them. Take them 
cut and drain on absorbent paper. Sprinkle plenty of salt on them while 
hot. 

Arline M. Harrison. 


SPICED CANDIED NUTS 


Mix together in saucepan 1 cup sugar, % teaspoon cinnamon, 4 cup 
of Pet Milk, diluted with 2 teaspoons water to 4% cup. Boil to 236 degrees 
¥, stirring constantly, or until it forms a soft ball in cold water. Remove 
from heat and add 1% cups of nuts and % teaspoon vanilla. Stir until 
mixture can no longer be stirred. Turn on waxed paper and separate 
nuts in small pieces. This must be done quickly. 


Mrs, A. R. Dunning, 


THE WILLIAMSTON COOK BOOK 43 - 


CANDY .. . WHITE TAFFY 


1 cup sugar 1 tbsp. vinegar 

1/3 cup water 1% tsp. soda 

4 tbsp. light corn syrup 

Combine sugar, water, and corn syrup; stir over low heat until sugar 

dissolves. Cook without stirring to light crack stage (270). Remove from 
heat; add vinegar and soda and mix thoroughly. Pour in greased plat- 
ter to cool. Pull until taffy is snow white and porous. If necessary, fat 
may be used on hands to prevent sticking. When candy is too hard to pull, 
twist in rope of desired thickness. Cool and break in pieces about 1% 
inches long. Makes 2 dozen pieces. | 


Selected. 


Compliments of 
NORTH STATE PROVISION CO. 


Experience, Promptness, Reliability 


Quality and Satisfaction 


Belk-Tyler’s 
The Home of 
Compliments of 
Greater Values 


Williamston’s Shopping 


WOOLARD Center 
HARDWARE Mae 
COMPANY Belk-Tyler’s 


Your Headquarters 
While in Williamston 


SUNNY SIDE MARKET 
AND OYSTER BAR 


Steamed Oysters in Season 
Meats and Groceries 


Dial 9886 Williamston, N. C. 
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COOKIES 


WITH WEIGHTS AND MEASURES JUST AND TRUE 
OVENS OF EVEN HEAT; 

WELL BUTTERED TINS AND QUIET NERVES, 

SUCCESS WILL BE COMPLETE. 


COOKIES (Yearly) 


1 cup butter 1 tsp. soda dissolved in % 
_ 2 cups sugar cup milk 
; 3 eggs . 1 pinch salt 


| Vanilla as desired 
Use flour to mix. Roll very thin ... batter should be very soft. 
(Tested) Eva Irene Peel. 
Recipe from Mrs. J. J. Stroud, Southern Pines, N. C. 


ICEBOX COOKIES 


1 cup shortening 4 cups flour 
1 cup white sugar 1 tablespoon cinnamon 
1 cup brown sugar | 1 teaspoon soda 
3 eggs 1 cup nut meats 
z 4 teaspoon salt 2 tsp. baking powder 


Cream shortening and sugar. Add eggs which have been beaten until 
light. Sift dry ingredients and add broken nut meats. Add dry mixture 
and mix well. Form into rolls and place in icebox for several hours. When 
hard, slice and bake at 400 degrees for 10 to 15 minutes, or until golden 


brown. Mrs. Ralph Parker. 
ICE BOX BUTTER COOKIES 
1 cup butter or margarine 1 teaspoon soda 
2 cups brown sugar 1 teaspoon cream of tartar 
2 eggs 1 cup nuts 
3 cups cake flour Cinnamon 


Cream butter and add sugar gradually; add the eggs, beating until 
smooth. Mix soda and cream of tartar with the sifted flour and add grad- 
ually to the mixture. Leave in bowl and place in refrigerator until hard. 
Remove and mold into rolls about an inch or so thick and place in wax 
paper. Keep in refrigerator and cut off in thin slices and cook on cookie 
sheet as desired. Cook in moderate oven. 

Mrs. N. C. Green. 


NO. 1 OATMEAL COOKIES 


2 cups flour 2/3 cup shortening 
2 cups oatmeal 4 tablespoons milk 
1 cup sugar 1 teaspoon soda 

1 cup raisins 4 teaspoon salt 

1 cup nuts 1 teaspoon cinnamon 
2 eggs 1 teaspoon vanilla 


Cream sugar and butter together. Add eggs, mix well, then add 
milk, salt, vanilla and cinnamon. Mix again and add flour, oatmeal, nuts, 
and raisins. Beat well and drop by spoonfuls on baking tin and bake. 

Mrs. A. R. Dunning. 
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SUGAR COOKIES 


1% cup butter 14 teaspoon salt 

1 cup sugar 1 tablespoon milk 

2 eggs 1 teaspoon lemon or vanilla 
2 cups flour or grated orange rind 


2 tsps. baking powder 


Cream butter and sugar, add well beaten eggs. Sift flour, baking 


powder and salt together and add to mixture. Add milk and flavoring. If 
dough is not stiff enough to roll out, add more flour. Turn out on floured 
koard and roll thin. Cut in fancy shapes and bake in moderate oven. 


Mrs. D. R. Davis. 


CHOCOLATE NUT COOKIES 


1 can condensed milk 1 cup chopped nuts 
2 ounces chocolate or 1 cup Graham cracker 
7 teaspoons cocoa crumbs 


Cook chocolate and milk over slow heat, stirring continuously until 


thick. Add nuts, cracker crumbs, mix thoroughly, drop with teaspoon on 
well-greased cookie sheet. Bake 15 minutes in oven of 350 degrees F. 


Mary W. Taylor. 


DROP COOKIES 


1 cup butter 2 cups flour, using % cup of 
14% cups brown sugar it to flour dates 

2 eggs TlbedateseCcupsups. .) bais- 
14 cup shredded cocoanut ins may be substituted) 


Mix all ingredients together, drop on baking sheet from _ teaspoon. 


Bake 12 minutes at 350 oven. Keep in cookie jar. 


Mrs. Leman Barnhill. 


CHOCOLATE PINWHEEL COOKIES 


1% cup shortening Y% tsp. salt 

14 cup sugar 14 tsp. baking powder 

1 egg yolk 3 tbsp. milk 

1% tsp. vanilla 1 l-ounce square chocolate, 
1% cups flour melted 


Cream shortening and sugar; add egg yolk and vanilla; add sifted dry 


ingredients alternately with milk. Divide dough in half. To one half add 


chocolate. 


Mix thoroughly. Roll each % inch thick on waxed paper. 


Turn white part on chocolate with chocolate extending % inch beyond 
white part toward which you roll. Remove paper and roll as for jelly roll. 
Wrap in waxed paper. Chill. Slice thin. Bake on ungreased cookie sheet 
375 degrees 10 minutes. 


Mrs. Kader Crawford. 
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PEANUT BUTTER COOKIES 


1% cup shortening (butter) % teaspoon baking powder 

% cup white sugar 1 egg 

14 cup peanut butter 

cup brown sugar 

34 teaspoon soda 

Mix well all ingredients. Take small portions and put on cookie sheet, 

press with fork and bake in a moderate oven, 375 degrees F., for 12 min- 
utes. 


1% cups flour (plain) 
4 teaspoon salt 


Mrs. Will Partin. 


PEANUT DROPPED COOKIES 


2 tablespoons fat 1% teaspoon salt 

1 cup sugar Y% cup milk 

2 eggs, well-beaten 1 cup chopped peanuts 
2 cups flour % teaspoon lemon juice 


2 teaspoons baking powder 
Cream fat, add sugar gradually, add well-beaten eggs. Mix and sift 
baking powder, salt and flour, and add to first mixture. Then add milk, 
peanuts and lemon juice. Drop by tip of spoon on a greased pan one inch 
apart, place 4% a peanut on each. Bake 12 to 15 minutes in a slow oven. 
Mrs. J. H. Forbes. 


HOME-MADE GINGER COOKIES 


14 cup butter 1 egg 

1 cup brown sugar 1 teaspoon soda 

1 teaspoon salt 1 cup milk, sour 

1 cup molasses 41% cups pastry flour 


1 teaspoon ginger 
Cream together the butter, sugar and salt. Add other ingredients in 
the order given with soda dissolved in the sour milk. Mix thoroughly, 
drop by spoonfuls on a baking pan and bake in a moderate oven. These 
proportions will make about 50 delicious, old-fashioned ginger cookies. 
Mrs. Elbert Manning. 


BUTTERSCOTCH COOKIES 


14 cup butter 2 cups flour 

2 cups brown sugar 4 tsp. baking powder 

2 eggs 1 cup dry, shredded coconut 
1 teaspoon vanilla 1 cup nut meats 


Cook butter and sugar over low heat until bubbly. Cool. Add eggs, 
one at a time, beating thoroughly after each addition. Add vanilla, then 
sifted dry ingredients and coconut. Mix thoroughly and add nut meats. 
Spread on greased cooky sheet by small teaspoonfuls, and bake in a 
moderate oven, 350 degrees F. about 25 minutes. While warm, cut in 


squares. 
Mrs. Jack Hardison. 
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TEA CAKES 
1 qt. flour sifted with 1% cup butter 
2 tsp. baking powder 3 eggs, well beaten 


Sift baking powder with flour, add sugar and sift again. Work in 
butter with hands and add well beaten eggs. Work until well mixed. Do 
not add water or milk. Roll thin, cut out, bake at 375 from 8 to 10 min- 
utes. Mrs. Luther Peel, Jr. 


BROWNIES NO. 1 


% lb. butter 1% cup flour 

3 oz. unsweetened chocolate 1 tsp. baking powder 
1 cup sugar 1 tsp. vanilla 

2 eggs 2/3 cup pecans 


Melt butter and chocolate in double boiler. Add sugar and beaten 
eggs. Heat until well blended. Add other ingredients and heat well. Pour 
in a greased and floured pan, 9 inches square. Cook 25 to 30 minutes at 
325 degrees. Cut in squares and roll in powdered sugar. 

Mrs. D. N, Hix. 


CHOCOLATE MACAROONS 


2 egg whites 1% cups shredded coconut 
1 cup sugar 14%4 one-ounce squares 
¥ teaspoon salt unsweetened chocolate 


% teaspoon vanilla 
Beat egg whites until stiff and then fold in the sugar and salt and 
beat again. Add vanilla, then work in the coconut and chocolate which 
has been melted over hot water. Drop by teaspoons on a greased baking 
sheet and bake in a slow oven, 275 degrees F. about 20 minutes. Makes 
19 macaroons. 


Mrs. W. S. Hunt. 
COCOANUT MACAROONS 


1% cup Eagle Brand Sweet- 2 cups shredded cocoanut 
ened Condensed Milk 1 tsp. vanilla 
Mixed Eagle Brand Milk and shredded cocoanut together. Add vanilla. 
Drop by spoonsfuls on buttered baking sheet about 1 inch apart. Bake 
in moderate oven (350 degrees) 10 minutes or until a delicate brown. Re- 
move from pan at once. Makes 24. 


Mrs. Ernest Etheridge. 


DOUGHNUTS 
3 eggs . 3 cups flour 
1 cup sugar 4 tsps. baking powder 
3 tbsps. melted butter 1 teaspoon vanilla 
1 teaspoon salt Sugar and cinnamon 


1 cup milk 
Sift flour and dry ingredients together. To well-beaten eggs add milk, 
add above dry mixture, mix well. Roll about one inch thick, cut, fry in 
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deep, hot fat. When done, dip in boiling water an instant to remove 
grease. Place in baking pan, set in warm oven with oven door open, to 


dry a few minutes. Roll in sugar, flavored with cinnamon. 
Mrse DeC2Griitin: 


DOUGHNUTS 


3 eggs 
1 cup sugar 
1 cup sweet milk 
2 tbp. butter 
ZstOsmlard 

Mix very soft. (Tested) 


1 pinch salt 

2 tsp. baking powder 

Add flour to make a _ soft 
dough 


Eva Irene Peel. 


(Recipe from Mrs. J. J. Stroud, Southern Pines, N. C. 


1 cup sugar 

3 eggs, well-beaten 
IecupEeelour 

W% teaspoon salt 


DATE BARS 


144 cups pitted, sliced dates 
(raisins may be used) 


1 teaspoon vanilla 
1 cup pecans 


1 teaspoon baking powder 
Slowly add sugar to eggs; beat well. Add sifted dry ingredients; beat 
smooth; add dates, vanilla, and nut meats. Pour into a 9 x 13 inch pan 
lined with waxed paper. Bake in moderate oven, 350 degrees F. about 30 
minutes. While warm, cut in 1 x 4 inch bars; roll in confectioner’s sugar. 


Makes 2 dozen bars. 
Mrs. D. R. Davis. 


DATE STICKS 


1 Ib. dates 1 cup sugar 

¥ cup chopped nuts 1 tbsp. butter 

cup flour 1 tbsp. hot water 

1 tsp. baking powder 2 eggs beaten thoroughly 

Cream butter and sugar; add hot water, then eggs, dates, and nuts; 
then flour sifted with baking powder. Beat well and spread on shallow 
greased pans and make 15 minutes. Cool in pan; cut in strips and roll 
in powdered sugar. 
Mrs. R. J. Peel, Jr. 


NUTTY FINGERS 


Cream 1% sticks of butter. Add 4 tablespoons powdered sugar, 1 
tablespoon cold water, 1 teaspoon vanilla, 2 cups plain flour, and 1 cup 
chopped nut meats. Form in shape of fingers; put on ungreased cookie 
sheet, and bake in a moderate oven, 350 degrees until brown, or about 15 
minutes. When cool roll in powdered sugar. 

Mrs. Henry Griffin. 
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SAND DABS 


1 cup butter _Y teaspoon vanilla 
% cup (XXXX) sugar 2 cups flour 
% cup chopped pecans pinch of salt 


Cream butter, add sugar, salt and vanilla and mix well. Add flour and 
nuts. Chill dough. Shape into rolls, pencil size 2 inches long. Bake on 
a buttered cookie sheet at 375 degree F. 15 to 20 minutes. 


NO. 1 MOONS 


1 stick butter (4% pound) 1 cup plain flour 
2 tbsp. powdered sugar 1 cup nuts (cut fine) 
1 teaspoon vanilla 1% tablespoon water 


Mix thoroughly, shape like half moon. Bake at 350 degrees F. for 
39 minutes. Sprinkle with powdered sugar. 
Mrs, P. H. Brown. 


MOONS 
6 tablespoons butter 1% teaspoon ice water 
2% tbsps. confectioner’s % cup chopped walnuts 
Sides are 14 teaspoon vanilla 
1 cup sifted cake flour VY, cup powdered sugar 


Pinch of salt 
Cream butter, add confectioner’s sugar, and cream together well. Add 
flour, salt, water, nuts and vanilla; mix well and chill. Shape into rolls 1 
inch ling hy 4% inch wide and bend to look like moons. Place in greased 
baking sheet. Bake in slow oven, 300 degrees F. 30 to 35 minutes or until 
lightly browned. Remove, cool, and shake in a bag of powdered sugar. 
Mrs. Joel Muse. 


LITTLE MARYS 
% lb. butter 342 cups p. flour 
3 tbsp. sugar 1 tsp. vanilla 
le cup nuts 
Mix together (except nuts), shape into small rolls the shape of a pecan 
about 1%” thickness. Put pecan on top. Bake at 350 for 15 to 20 minutes 


or until done. 
Mrs. Luther Peel, Jr. 


DREAM BARS 


1% cup butter WY tsp salt 

2 tbsp. confectioners sugar 1 cup broken nut meats 
1 cup cake flour 1 cup moist shredded 

2 eggs cocoanut 


14% cups brown sugar 
Blend thoroughly the butter, confectioners sugar and cake flour. 
Spread evenly in waxed paper-lined 8 in. sq. pan. Bake in moderate 
even (350) 30 min. Beat eggs and brown sugar until thick; add sifted 
dry ingredients. Add nut meats and cocoanut. Spread over first mix- 
ture. Continue baking 30 minutes. Cut in squares and cool in pan. 
Makes 2 dozen squares. Mrs. R. Vernon Bunting. 
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PECAN COOKIES 


1 stick butter Yq teaspoon salt 

1 cup brown sugar We tsp. baking powder 
1 egg 1 tsp. vanilla 

1 cup flour 1 cup broken pecans 


Cream the butter and sugar. Add the other ingredients in order. 
Drop on greased baking sheet (about 36 cookies) and cook 15-20 minutes 
at 350 degrees. 

Mrs. Frank J. Margolis. 


PECAN SQUARES 


Cream 1 cup dark brown sugar and 1 cup butter. Add 1 well beaten 
egg. Work in gradually 2 cups flour. Spread mixture on baking sheet, 
11 x 16. Brush on 1 well beaten egg. Sprinkle with % cup dark brown 
sugar and 1 cup coarsely chopped pecans. Cover with % cup dark brown 
sugar. Bake 20 to 25 minutes at 350 degrees. 


Mrs. F. S. Isler, La Grange, N. C. 


SWEDISH CREAM COOKIES 


(Use two cooky sheets — approximately 14 by 10 or smaller) 


1 scant cup shortening (not 1c. muskat raisins, cooked in 
lard) enough water to make a 

11% c. white sugar cup of liquid. To this 
Cream together. liquid, add 112 tsp. bak- 

2 eggs, beaten ing soda. Dissolve thor- 

3% c. all purpose flour oughly. 

2 tsp. cinnamon Wy ce. chopped nuts (optional) 


l% tsp. salt, sift together 


Cream shortening and sugar, add beaten eggs—then alternate dry in- 
gredients with the liquid from the raisins. Last, add the raisins and nuts 
and mix well. 


Bake in greased and floured cooky sheets—spread it out with a spa- 
tula or knife, as it is not soft enough to pour out, but see that it covers 
the entire cooky sheet, and set oven at 375 degrees for 15 or 20 minutes, 
or until the top browns and a toothpick comes out dry. 


When finished baking, they can be iced while warm in the sheet, with 
21% c. 4x sugar, 2 or 3 tbsp. cold coffee and % c. butter. The above recipe 
will make about 80 good sized squares. These cookies may be kept in the 
cooky sheet, covered with waxed paper and cut and used as needed. Since 
there is no milk in the recipe, they do not spoil quickly. 


Mrs. Meyer M. Levin. 
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DESSERTS, ICE CREAM 


“TF IT PLEASE YOUR HONOR,” QUOTH THE PEASANT, 
“THIS SAME DESSERT IS VERY PLEASANT.” 


CARAMEL RAISIN PUDDING 


1 cup flour 4 cup sweet milk 
34 cup sugar Topping: 

2 tsp. baking powder %4 cup brown sugar 
¥ tsp. salt 1 tbsp. butter 

1 cup raisins 2 cups boiling water 


Sift flour, sugar, baking powder, and salt together and stir in the 
‘raisins and milk. Pour this batter into a well greased deep casserole. Mix 
‘brown sugar, butter and water together. Pour over butter and make 40 
to 45 minutes in a moderate oven (375 degrees). Be sure to use a deep 
casserole to keep sugar from bubbling over. Serve either warm or cold. 

Mrs. Jos. W. Griffin. 


ORANGE PUDDING 


Squeeze juice of an orange and put in bowl with % cup sugar and set 
aside, stirring occasionally. Grind skin of orange and 1 cup raisins. Cream 
together 1 cup sugar, % cup butter, add 1 egg, 2/3 cup buttermilk, 1 tsp. 
soda, and 2 cups flour. Next add raisin and orange peel mixture. Pour 
in greased pan. Bake 30 min. at 350 oven (pre-heat oven). Remove from 


oven immediately and pour the orange juice over it. Serve with whipped 
Mrs. Hugh Wyatt. 


reream. 
COTTAGE PUDDING 
1 egg *.2% cups flour 
Y% cup butter % tsp. salt 


34 cup sugar 3 tsps. baking powder 


1 cup milk or water 
Mix and bake like a cake. Serve with Lemon Sauce or Chocolate 


“Sauce. 
Mrs. R. J. Peel 


PINEAPPLE PUDDING 


1 can pineapple Small piece butter 


1 cup sugar 1 pint milk 

3 eggs 1 tbs. cornstarch 
Cut pineapple in small pieces, and put sugar over it, and let stand 
-while making custard. Put milk in double boiler, and when hot, add 
butter, then cornstarch, made smooth with a little cold milk and the well 
‘beaten yolk of 3 eggs. Stir until smooth, and cooked. Pour over pine- 
apple, and mix well. Beat whites stiff and add 2 tbs. sugar and spread 


-ever.top and cook until brown. 
Mrs. A. R. Dunning. 
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MOLASSES PUDDING 


1% cup lard and butter, 1% tsp. salt 
softened 1 tsp. cinnamon 

1% cup sugar 1 tsp. ginger 

1 egg 1 tsp. cloves 

2% cups sifted plain flour 11% tsps. soda 


1 cup molasses 1 cup boiling water 
Mix butter and lard with egg and sugar. Put salt and flavorings in 


flour. Add soda to molasses. Mix all together. Add boiling water last. 
Mrs. Hugh Burras. 


GRATED SWEET POTATO PUDDING 


4 cups grated sweet potatoes % cup sugar 
(raw) % cup chopped nuts 
2 CUuDSssnnLc 1 tsp. salt 
1% cup butter 1 tsp. nutmeg 
3 eggs 1 tsp. cinnamon & cloves 


1 cup white syrup 
Cream butter and sugar. Add eggs one at a time and beat well. Add 
grated potatoes, milk, syrup and spices. Bake 2 hours in moderate oven 


in a well buttered tin. Serve plain or with whipped cream. 
Mrs ele barnhill esr 


SWEET POTATO PUDDING 


3 medium size potatoes 1 tbsp. butter 
1 cup sugar 1 pint milk 
3 eggs 1 tsp. lemon 


Grate potatoes. Beat together sugar, eggs, butter, and milk. Add to 
potatoes. Pour in a buttered pan. Drop bits of butter on top. Bake one 


hour in moderate oven. 
Mrs. Frank Weston. 


PRUNE SOUFFLE (or Baked Prune Whip) 


Temperature: 325 F. Time: 35 to 45 min. (6 servings) 
4 egg whites 1% ec. sugar 
VW t. salt 1 lb. lemon juice 
4% t. cream of tartar lito 2iceeruitepulp 


Add salt & cream of tartar to egg whites. Beat until whites peak 
slightly. Then add sugar in 2 tb. portions and beat as for meringue. Fold 
in fruit pulp and lemon juice. Pour into baking pan which has been 
greased on the bottom only. Set in pan of hot water. Bake until firm to 
a light touch of the finger. Serve warm or cold, plain or with soft cus- 


tard made of the yolks. 
Louise Griffin. 
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PRUNE WHIP (Uncooked) 6 Servings 
14% c. prune pulp—not too 1 to 3 th. lemon juice 
moist We t. salt 


1 c. or more sugar 2 egg whites 
Place all ingredients in a deep bowl. Beat with a wire whisk until 
mixture hangs from beater (about 10 min.) It should hold its shape. 


Chill. Serve plain or with Custard Sauce. 
Louise Griffin. 


APPLE MERINGUE DAINTY 


Temperature: 5000 Time: 12 to 18 min. (6 servings) 
2c. applesauce (unsweeten- 1 th. butter, melted | 
ed) 2 tb. powdered sugar 


% t. cinnamon 2 eggs, separated 


% t. nutmeg 

Add spice and butter to applesauce. Pour sauce over the beaten yolks 

of eggs, stirring thoroughly. Pour into buttered baking dish and bake 10 
Make a meringue of the whites and sugar; pile 


min. in moderate oven. 
Serve 


lightly on the apple and return to oven to brown the meringue. 
hot or cold with whipped cream, cream, and sugar, or with a Custard 
sauce. The filling may be placed in a baked shell and meringue or honey 


meringue may be placed on top. 
Louise Griffin. 


APPLE BROWN BETTY 
Temperature: 350 F. Time: About 45 min. (6 servings) 
2 c. applesauce or sliced ap- 1 c. bread crumbs 
ples % ce, sugar 
2 tb lemon juice % t. cinnamon 
1 t. grated rind 1% to %4 c. butter, melted 
Add lemon juice and rind to apple sauce or sliced apples. Arrange 
erumbs, applesauce, and sugar in layers in a buttered baking dish. Dot 
layers with butter and sprinkle with cinnamon and a few crumbs, with 
crumbs on top. Bake until crumbs are well browned. Cover first half 
cf baking period. Serve with cream, lemon or hard sauce. 
1 t. cinnamon mixed with sugar may be used instead of lemon juice. 


Add 1/3 of water to baking dish if apples appear dry. 
Louise Griffin. 


BROWN BETTY 
2 tbsps. melted butter Juice of 1 orange or add 
2 cups toasted bread crumbs enough water to make 

4 apples, sliced or chopped ¥% cup liquid 

Grated lemon or orange rind 1/3 cup sugar 

Put the buttered crumbs into a baking dish in alternate layers with 
the apples, making the last layer of crumbs, and sprinkle each layer of 
apples with the fruit juice, water and sugar. Bake one hour. Cover the 


Gish the first half of cooking. | 
. Mrs. D. R. Davis 
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CRUMBLE TART 


1 cup sugar 2 eggs, beaten 
1 tablespoon flour 1 cup pecans 
1 teaspoon baking powder 1 cup chopped dates 


Mix dry ingredients. Add beaten eggs, nuts, and dates. Bake half an 
hour in small bread tin. This will fall. Note: This is served in compote 


with whipped cream. 
Junior Guild Cook Book, Rocky Mount, N. C. 


PEACH SUPREME 


Y% cup sugar 1% tsp. vanilla 
I*thssrlour 1 small box macaroons 
2 cups milk 6 peaches 


2 egg yolks 
Make custard. Put peaches in individual cups. Pour custard over 
them, and put crushed macaroons over them, and put in refrigerator un- 
til ready to use. 
Mrs. A. R. Dunning. 


RUMBUMBLE 
14% tablespoon gelatin 1 cup sugar 
2 tablespoons cold water 1/3. cup rum 
6 tablespoons boiling water 1 pint cream 
2 tablespoons rye whiskey 2 egg whites 


Dissolve gelatin in cold water and add boiling water. Dissove sugar 
In this, add rum and whiskey. Beat cream’and add to mixture and add 
egg whites, beaten stiff. Put in large mold and chill two hours. 
Junior Guild Cook Book, Rocky Mount, N. C. 


LEMON DESSERT 


3 eggs ly pt. xx cream 
5 tbsp. lemon juice 1 small box vanilla wafers 
4 cup sugar 
Beat egg yolks, add sugar and leirion juice. Cook in double boiler until 
thick. Cool and add whipped cream and beaten whites. Crush wafers and 
spread on bottom and top of tray. Chill thoroughly. 
Mrs. D. M. Roberson. 


OLD FASHIONED MILK CUSTARD 


4 eggs 342 cups sweet milk 
2 cups sugar 1 tsp. vanilla 
% cup flour 
Beat eggs until fluffy and lemon color; add sugar a little at a time, 
then the flour, vanilla and milk, and mix thoroughly. Cook in an unbaked 
pastry shell in a moderate oven until firm. (Makes 3 custards). 
Estelle C. Corey 
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“Don’t Call It” Dessert 


1 pt. cream... whipped 14 pkg. dates... chopped not 

% doz. Graham crackers or too finely 
1 box (as_ desired) 1 cup black walnuts and pe- 
crunched « cans... chopped finely 

12 marshmallows cut into 
cubes 

General mixture... cream being folded in last. 
(Tested) Eva Irene Peel. 


Recipe from Mrs. W. B. Joyner, Weldon, N. C. 


DATE ROLL 
1 package dates, large 1 bottle cherries, 10c 
% cup nuts 1 box Graham crackers, 15c 
2 tbsps. orange juice Pinch of salt 
1 box marshmallows, 5c box 1% pint cream, whipped stiff 


Mix all ingredients together and form into a roll. Let set, slice off 
into thickness desired, and serve with whipped cream and a cherry on top. 
Mrs. Henry Griffin 


DATE LOAF 
3 cups sugar 1 cup milk 
1 cup dates (cut up) Y% tsp. salt 
1 cup nuts Just a few drops vanilla 


Cook sugar, milk and dates until they form a soft ball in cold water. 
Add nuts before removing from the stove. Cream and roll in a wet cloth 
and when cool put in icebox over night and then slice when needed. 

Mrs. D. R. Davis, Sr., New Bern, N. C. 


PECAN LOAF 
1% cup butter 14 teaspoon nutmeg 
1 cup sugar ‘1 tablespoon cinnamon 
3 eggs 1 teaspoon salt 
2. cups flour 1 teaspoon baking powder 
2 cups pecans 3 tablespoons milk 


Beat eggs separately, fold in egg whites. Put % cup of flour with the 


pecans. 
Mrs. Clyde Ward. 


PINEAPPLE DESSERT 


1 cup milk 1 pint whipping cream 
1 lb. marshmallows Graham crackers 


1 pint crushed pineapple . . 
Put milk in double boiler, heat and add marshmallows. Stir until mix- 


ture is smooth. Let cool and add the crushed pineapple and whipped 
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cream. Line an oblong, flat dish with rolled Graham crackers and pour 
in the pineapple-cream mixture. Cover with a thin layer of crackers 


and chill. \ 
Mrs. Charlie Roebuck. 


a 
GRAPE FLUFF WITH LEMON SAUCE 
(Makes 6 servings) 


14 cup sugar Grated rind of 1 lemon 

3 tablespoons cornstarch 3 tablespoons lemon juice 
4 teaspoon salt 1 cup grape juice 

2 eggs, separated 34 cup water 


Combine sugar, cornstarch and salt in medium-size saucepan. Beat 
egg yolks slightly in small bowl; stir in lemon rind and juice, grape juice, 
and water; blend into sugar mixture. Bring to boiling over low heat, 
stirring constantly. Simmer gently 5 minutes, stirring often, or until 
thick and clear. Remove from heat. Beat egg whites until stiff but not 
ary in medium-size bowl. Pour cooked pudding mixture slowly over egg 
whites, folding over and over until well blended. Chill before serving. 
Serve with Lemon Sauce. 


CREAM PUFFS 


14 cup butter 4 eggs 
1 cup boiling water 1 cup flour 


Put butter and water in pan on stove and as soon as boiling point is 
reached add flour all at once and stir vigorously. Remove from fire as soon 
as mixed and add unbeaten eggs, one at a time, beating well between the 
addition of eggs. Drop by spoonsful on a buttered sheet 14% inches apart 
shaping with handle of spoon as nearly circular as possible, having mix- 
ture slightly piled in center. Bake 30 minutes in moderate oven. With a 
sharp knife make a cut in each large enough to admit cream filling. This 
makes 18 small cream cakes. If removed from oven before being thor- 
oughly done they will fall. If in doubt, take one from oven and if it 
does not fall the others are all right. 


Filling 
% cup sugar 2 cups scalded milk | 
1/3 cup flour Little almond and vanilla 
1g tsp. salt extract 


2 eggs 


Mix dry ingredients, add eggs slightly beaten, and pour on gradually 
the scalded milk. Cook 15 minutes in double boiler, stirring constantly 
until thickened, afterwards occasionally. Cool and flavor and fill cavities 
in puffs. 


Mrs. F. S. Isler, La Grange, N. C. 
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ICE CREAM 


1 cup whole milk. Heat milk and dissolve 16 marshmallows. Cool 
and add 1 cup evaporated milk whipped. Flavor. Stir once while freezing. 
Mrs. D. M. Roberson. 


ICE CREAM BASE 


1 quart milk 1/3 cup flour 
2 cups sugar VW tsp. salt 
Scald milk in double boiler. Mix dry ingredients and add to milk. 
Cook 20 minutes, stirring frequently. Cool and store in refrigerator un- 
til needed. 
Mrs. Edwin Holding. 


CHOCOLATE ICE CREAM 


3 tbsps. cocoa 1 cup sweet milk or water 
ly cup sugar IscansPetsmilk 
1 tbsp. corn starch 
Heat and add 8 marshmallows to dissolve. Cool and pour in refrig- 
erator tray and freeze. 
Mrs. Will Partin. 


COFFEE ICE CREAM 


1 pkg. chocolate pudding coffee 
1% cups milk Y% cup sugar 
1% cup double strength 1 cup cream ... whipped 


Prepare chocolate pudding as directed on pkg, using 1% cups milk 
and % cup double strength coffee. Remove from heat. Add sugar. -Stir 
until dissolved. Cool, stirring occasionally. Add sugar. Stir until dis- 
solved. Cool, stirring occasionally. Fold in whipped cream. Pour into 
refrigerator tray. Freeze partially, whip, then freeze firm ... about 3-4 
hours. Makes 1% pints. Mrs. R. Vernon Bunting. 


PINEAPPLE ICE CREAM 


1 can No. 2 crushed pine- 2 tbsps. lemon juice 
apple 2 egg whites 

14 cup water Pinch of salt 

34 cup sugar 1 cup whipping cream 


Drain juice from can, add water and sugar to juice, and cook at 
slow boil for 10 minutes. Take from stove, add lemon juice and crushed 
pineapple. Cool mixture and freeze in tray. (This can be done the night 
before.) Remove from ice box, add stiffly beaten whites of eggs, pinch 
of salt, and cup of whipped cream. Beat all together and return to tray. 


Freeze and serve. 
Mrs. Elbert Peel. 
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FRUIT DELIGHT 


1 pkg. Cherry Jello 1 pkg. marshmallows (cut) 
1c. boiling water 1 8-oz. bottle cherries 

1 lemon (juice) % pt. cream... whip and 
1 can crushed pineapple sweeten 


2 cans fruit cocktail 
Dissolve Jello in boiling water. Let cool. Add lemon juice, pineap- 
ple, fruit cocktail, marshmallows, and cherry juice. (Save cherries for 
decoration). Put in freezing unit. When partially frozen, stir and return 
to unit until frozen. Remove from freezing unit about 15 minutes before 
serving. Top each serving with whipped cream and cherry. 
| Mrs. Irving Margolis. 


FRUIT SHERBET 


1 No. 2 can crushed pine- Juice of 2 lemons 
apple 1 cup sugar 
1 No. 2 can orange juice 3 cups milk 


Combine above ingredients, then add 1 cup cream. Pour into tray and 
allow to freeze firm. Remove and beat with rotary beater until light. 


Return to refrigerator and finish freezing. 
' Mrs. John L. Goff. 


LIME ICE 


1 box lime jello juice and rind of 2 lemons 
144 cups sugar 1 quart milk (whole-sweet) 
1 cup boiling water 
Dissolve jello in cup of boiling water; add sugar, then add juice and 
rind of lemons. Let cool slightly; add milk. After mixture freezes to a 
“mushy” consistency, beat with beater, return to trays... “forget it’. 
Mrs. James T. Clay, Carlisle, Ky. 


LIME SHERBET 


1 package lime Jello 4 cups milk 
1 cup water 2 lemons 
1 cup sugar 
Dissolve Jello in 1 cup boiling water. Add milk in which sugar 
has been dissolves. Pour into freezing tray and when it has started to 
freeze add lemon juice and grated rind of lemon. : 
Mrs. W. H. Harrison. 


PINEAPPLE ICE 
2 cups pineapple juice 14% cups sugar 
Juice and rind of 2 lemons 1 quart milk 


Mix all ingredients and freeze. (Non-fattening.) 
Mrs. Henry Griffin. 
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PINEAPPLE SHERBET 


34 cup sugar 1/3 cup water 
Cook until spins a thread. Pour over 2 egg whites (beaten well), add 
14% cups pineapple juice and 1 cup crushed pineapple, 1 cup of whipped 
cream. Stir in about 1 hour. 
Mrs. H. L. Barnhill. 


LIME PINEAPPLE SHERBET 


1 pkg. Lime Jello 1 can crushed pineapple 
1c. boiling water 3 lemons 
142 cups sugar tea ten ke 


Dissolve 1 pkg. lime Jello in 1 cup boiling water. Add sugar. Let 
cool. Add pineapple, juice of lemons, and milk. Put in freezing unit, and 
let stay until mixture becomes partially frozen. Then stir thoroughly by 
hand or beat slightly with electric mixer. Return to freezing unit. 

Mrs. Irving Margolis. 


SHERBETS (4 to 5 servings) 


Apricot Mixed Fruit Lemon 1 
14% c water 1 c water 1 c water 
34 c sugar 1 ec sugar 1 ec sugar 
1/8 t salt % t salt 1/8 t salt 
34 c apricot pulp 1 banana, mashed 1% ¢ lemon juice 
4 th. lemon juice 4 tb. lemon juice grated rind of 1 lemon 
1 egg white 1 orange. . juice & pulp 1 egg white 

1 egg white 


Stir sugar and water over low heat until sugar is dissolved. Boil rap- 
idly 5 min. Cool. Add fruit (pulp, rind, juice). Freeze to a mush. Stir 
2 or 3 times. Add beaten egg white at mushy state. Freeze until firm. 

Louise Griffin. 


FROZEN: PINEAPPLE TARTE 


3 egg yolks 3 egg whites 
Dash of salt 2 tablespoons sugar 
1% cup sugar 1 cup of heavy cream, whip- 
1 nine-ounce can crushed ped 
pineapple, drained 2 cups vanilla wafer crumbs 


2 tablespoons lemon juice 

Beat egg yolks, salt and half a cup of sugar; add syrup from pine- 
apple and lemon juice. Cook over hot, not boiling, water until mixture 
coats a spoon, stirring constantly. Add pineapple and cool. 

Make meringue of egg whites and two tablespoons of sugar. Fold in 
whipped cream and custard mixture. Coat sides of slightly buttered re- 
frigerator tray with wafer crumbs. Spread half of the remaining crumbs 
over bottom. Pour in custard mixture; cover with remaining crumbs. 
Freeze firm, about three to four hours. Serves 6 to 8. 

Mrs. John Ashley Hardison. 
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PLAIN BAKED CUSTARD 


4 whole eggs or 8 yolks (4 1/3 to % cup of sugar 
whole eggs for individ- 1% tsp. salt 
ual custards or 6 for 1 % tsp. vanilla 
large custard) 4 cups (1 qt.) milk 


Beat eggs only until mixed. Add sugar, salt and flavorings, and stir 
slightly. Heat milk to scalding point and add to egg mixture, stirring well. 
Pour into individual molds or 1 large mold. Set the custards in a shallow 
pan and add about 1 inch of hot water to the pan and place in a moderate 
oven (325 degrees). Bake individual cup custards 30 t 40 minutes and 
the large custard 60 to 75 minutes. _Chill and serve plain or topped with 
whipped cream.. 
wee 


Mrs. Horace A. Ray. 


RICE PUDDING 


4 cups milk 1/3 cup sugar 
1/3 cup rice Flavoring 
1% tsp. salt 
Wash the rice. Mix all ingredients except flavoring and cook in a 
1% quart double boiler for at least three hours. Stir occasionally. A half 
cup of raisins may be added during the last hour of cooking. Flavor with 
vanilla or nutmeg, when removed from fire. 


Mrs Ree Li Coburn. 
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ICINGS AND FILLINGS 
BOILED ICING 


14% cups sugar % cup egg whites 
1 tsp. white corn syrup 3 tbsp. sugar 
% cup water 1 tsp. vanilla 


Boil 1% cups sugar, water and corn syrup until it spins a thread. 
While this is cooking, beat egg whites with rotary whip or electric beater 
until stiff and add the 3 tbsp. sugar and beat until it is blended. Add 
the syrup, a thin thread like stream’ and beat until icing holds a point. 


Add vanilla. Mrs. James L. Harris. 
SEVEN MINUTE ICING 
2 cups sugar 2 egg whites 
5 tbsps. hot water 1% tsp. vanilla 


Mix sugar and water in top of double boiler over rapidly boiling 
water. Add unbeaten egg whites immediately. Beat with rotary egg beat- 
er for at least seven minutes. Remove from heat, add vanilla, continue 


beating until of the right consistency to spread on cake. 
Mrs. Herbert Taylor. 


- NEVER FAIL ICING 


1 cup sugar 1% teaspoon cream of tartar 
2 egg whites 1 teaspoon flavoring 


3 tablespoons water 
Place in double boiler over boiling water, cook for 5 minutes. Take off 
the stove and beat at high speed until as thick as desired. Enough for a 


2-layer cake. 
Mrs. Lee Reynolds. 


CHOCOLATE FUDGE ICING 


1 cup granulated sugar tsp. soda 
1 cup light brown sugar 1 tbsp. butter 
1 cup milk 1 tsp. vanilla 


2 squares chocolate 
-Cook sugar, milk, soda and chocolate together until syrup forms soft 
ball in cold water. Remove from range, add butter and vanilla. When 


cool beat until creamy. 
Mrs. J. C. Manning. 


SEA FOAM ICING 


1 lb. brown sugar 2 egg whites 

14 cup hot water 1 tsp. vanilla 
Cook sugar and water together until it forms a soft ball in water. 
Beat egg whites until fluffy. Add syrup a little at the time, beating mix- 


ture constantly until of the right consistency to spread. Add vanilla. 
Mrs. Herbert Taylor. 
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CHOCOLATE SYRUP 


14% cups sugar 1 tsp. vanilla 
14 cup cocoa Pinch of salt 


1 cup cold water 
Mix sugar and cocoa together, add water and salt. Cook three min- 


utes, cool and add vanilla. 
Mrs. Elbert Manning. 


LAPLANDER FROSTING 


1 egg, beaten 2 tbsp. milk 
1 cup sugar 2 tbsp. butter or margarine 
2 sas. unsweetened chocolate l™ tsp. vanilla 

(cut fine) 


Combine egg, milk, sugar, butter and chocolate and cook slowly over 
direct flame stirring constantly. When mixture comes to a boil remove 
from fire; add vanilla and beat until thick enough to spread. This frosting 
never gets too hard or toc soft and this quantity is enough for a two lay- 
er cake. 

Mrs. J. R. Chauncy, Pactolus, N. C. 
by Mrs. G. G. Woolard. 


DIVINITY FROSTING (large cake) 
24% ec sugar 2 egg whites 
4 ¢ white corn syrup 1/3 tsp. salt 
4% @ water 1% tsp. flavoring 


Measure sugar, syrup, and water into saucepan. Heat without boil- 
ing until all the sugar is dissolved. Stir constantly. Uncover and boil 
rapidly until syrup spins athread, 3 to 4 in. long or to 242 F. Set aside to 
cool slightly; meanwhile add salt to whites and beat until stiff but still 
glossy. Pour syrup slowly into whites, beating constantly. Add flavor- 
ing and continue beating until mixture thickens enough to hold its shape 
when cold. Spread on cake. If frosting stiffens during spreading, soften 
‘ with hot water, adding it % atatime. White; high gloss; very fluffy; good 
piling quality; smooth free from sugar grains. Nuts may be added. 

Louise Griffin. . 


Brown sugar or White sugar 
14% c. brown or 1% c. white sugar 
16 ce. white & 1c. brown 14 ec. cream 
ly ce. cream 3 tb. butter 
3 tb. butter 1 to 1% tb caramel 
14 t. vanilla % t. vanilla 


Stir sugar and cream over low heat until sugar is dissolved. Boil to 

235 F. or until syrup forms a soft ball in cold water. Add butter. Cool to 

110 F. or lukewarm. Beat until creamy. Add flavoring. Spread on cake. 
Louise Griffin. 


arvelous new kind of Chocolate Sect Bie. : 





Always ask for 


Walter Baker’s Premium No.1— 
it’s the secret of richer, 
better chocolate dishes. 


4 product of General Foods 


Try these deliciously different recipes! 


CHOCOLATE PECAN PIE 


(See photograph on preceding page) 


2 squares Baker’s Unsweetened 3 eggs, slightly beaten 
Chocolate 1 teaspoon vanilla 
3 tablespoons butter 1 cup coarsely chopped pecans 
1] cup light corn syrup 1 unbaked 9-inch pie shell 
34 cup sugar V2 cup cream, whipped 


Melt chocolate and butter over boiling water. Boil syrup and sugar together 2 
minutes. Add chocolate mixture. Pour slowly over eggs, stirring constantly. Add 
vanilla and nuts. Turn into pie shell. Bake in moderate oven (375°F.) 45 to 50 
minutes, or until completely puffed across top. Cool. Top with whipped cream. 


CHOCOLATE NUT MOUNDS 


] square Baker’s Unsweetened 23 cup sweetened condensed milk 
Chocolate 2 cups chopped walnut meats 


Melt chocolate in small bowl over hot water. Add condensed milk and blend. Add 
nut meats and mix well. Drop from teaspoon on greased baking sheet. Bake in 
moderate oven (350°F.) 15 minutes, or until done. Makes about 2 dozen. 


CHOCOLATE VELVET CREAM 


2 squares Baker’s Unsweetened 14% cups milk, scalded 
Chocolate V2 cup sugar 
1 envelope (1 tablespoon) gelatin Vg teaspoon salt 
V4 cup cold water 1 cup heavy cream 


34 teaspoon vanilla 


Melt chocolate in double boiler. Combine gelatin and cold water in mixing bowl; 
mix well. Add scalded milk, sugar, and salt and stir until gelatin is dissolved. Add 
cream and pour slowly into melted chocolate, beating with rotary egg beater until 
blended. Then cook 5 minutes. Remove from boiling water and add vanilla. Chill 
until slightly thickened. Then place in bowl of ice and water and whip with rotary 
egg beater until fluffy and thick like whipped cream. Turn into mold. Chill until 
firm. Serve plain or with whipped cream. Makes 6 servings. 


Tn . : \ 
\ As \.\ GRAND RECIPE BOOK FOR ONLY 25¢ 
“Baker's Favorite Chocolate Recipes” 


Over 200 tested recipes—color-illustrated—in a compact 
book that opens upright, lies flat, so you won’t lose your 
place. 45 cakes...30 cookies and dainty cakes...24 
desserts ... 33 frostings and fillings ...8 ice creams... 
and 60 other delicious recipes especially prepared and 
tested. Send 25c with your name and address to General 
Foods Corp., P.O. Box 44, Brooklyn 1, N. Y., Dept. C.B. 
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CHOCOLATE WONDER FROSTING 


3 tbsp. butter 

1 pkg. cream cheese (3 02.) 
4 or 5 tbsp. milk 

4 cups confectioner’s sugar 


4 squares chocolate (4 oz.) 
melted: 

Dash of salt 

1 tsp. vanilla 


Cream butter and cheese. Soften with the milk. Add sugar one cup 


at the time, blending after each addition. 


Add chocolate and salt before 


last cup of sugar. This amount will cover three layer cake, top and sides. 


Mrs. J. W. Garris. 


SHINY CHOCOLATE FROSTING 


1 sq. of chocolate 
2 tsp. butter 
1% tsp. vanilla 


VY cup top milk 
1 cup confectioners sugar 


Melt chocolate and butter slowly in milk, and let stand until luke 
warm. Add confectioners sugar, until of consistency to spread. Add van- 


illa. Frosting should be soft and glossy. 


Mrs. A. R. Dunning. 


CHOCOLATE ICING 


1 lb. white sugar 
5 tbsp. hot water 
2 egg whites 


2 squares of chocolate 
1/3 cup boiling water 


Pour 1/3 cup of boiling water over chocolate, stir until smooth. Place 
sugar, water and egg whites over rapidly boiling water. Beat for seven 
minutes. Remove from hot water, beat until cool. Stir in very cool choco- 
late mixture and beat until right consistency to spread. 

Mrs. Herbert Taylor. 


ORANGE-LEMON FROSTING 


2 tsps. grated orange rind 3% cups confectioner’s sugar 
14 tsp. grated lemon rind 2 tbsps. orange juice 
3 tbsps. butter 1 tbsp. lemon juice 
1 egg, unbeaten Dash of salt 
Add orange and lemon rinds to butter and cream well. Add egg 
and salt and blend. Add sugar, alternately with juices, beating well until 


smooth and of right consistency. 
Mrs. Jack Hardison. 


ORANGE BUTTER FROSTING 
1 tablespoon grated orange 2 teaspoons lemon juice 
rind 3 tablespoons butter 
ly teaspoon grated lemon 1 egg yolk, unbeaten 
rind ¥g teaspoon salt 
4 tablespoons orange juice 3 cups sifted con. sugar 
Add orange and lemon rind to fruit juice and let stand 10 minutes, 
strain if desired. Cream butter, add egg yolk and salt and mix well. Add 
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part of sugar gradually blending after each addition. Add remaining 
sugar, alternately with fruit juice until of right consistency to spread. 
Beat after each addition until smooth. Makes enough frosting to cover two 
8 or 9 inch layers. 

Mrs. R. T. Parsons. 


NEVER FAIL CARAMEL FROSTING 


2 cups brown sugar 2 tbsps. butter 

1 cup white sugar 2/3 cup cream 

2 tbsps. white corn syrup 

Cook all ingredients over low heat until sugars are dissolved. Cover 
saucepan two to three minutes while syrup boils. Uncover and continue 
cooking to soft ball stage (238 degrees.) Cool to lukewarms and beat 
until of spreading consistency. Spread between layers and on top and 
sides of cake. 
Mrs. Landy Griffin. 


CARAMEL FILLING sia 


pai | 


Cook together 2 pounds of brown sugar, 1 cup of milk and 1 cup of 
butter until it is the consistency of jelly. Take off the stove; add 1 table- 
spoon vanilla and beat until it is cool enough to put on the cake. Pour off 
enough to cover top and sides of cake, and put it over hot water to keep 
hot while covering the layers. Have 1 pound of pecan meats cut up to 
sprinkle between layers. Take out nut halves for top and sides of cake. 
This quantity fills and covers a 5-layer cake. 


Mrs. James B. Bell. 
CUSTARD CREAM FILLING 


W% cup sugar 2 tbsp. butter 

Y% cup flour 2 eggs, or 4 well-beaten 
Y tps. salt yolks 

2 cups milk 1% tsp. vanilla 


Mix flour, sugar, and salt in top of double boiler. Add milk slowly, 
to make a smooth mixture. Stir and cook over hot water until thick. 
Cover and cook ten minutes. Add butter and well beaten eggs, mixing 
quickly. Cook one minute longer. Cool and add flavoring. 

Mrs. A. R. Dunning. 


LEMON FILLING 


2 tablespoons cornstarch 1 tablespoon butter 
1% cups warm water Small amount grated rind 
Juice of one lemon 3 eggs 


1 cup sugar 
Mix cornstarch and sugar together. Add it and lemon juice to beaten 
egg yolks. Pour on this mixture. Place in double boiler and stir and 
cook until thickened. Add butter. Pour into baked shell. Cover with 
meringue and set in slow oven (300 degrees F.) to brown. 
Mrs/_Otho LuiWillard: 
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LEMON JELLY FILLING 


1 cup sugar 3 eggs 
3 lemons W% stick butter 
Combine all ingredients and cook in double boiler until thick. Cool 
and spread between three layer cake. Cover with 7-minute or boiled 
icing. Mrss JL. Harris: 


FILLING FOR ANGEL FOOD OR SUNSHINE CAKE 


3 egg yolks (beat well) 1 cup milk 
ioe 1 cup sugar (gradually beat 1 tsp. vanilla 
into yolks) 1 pint whipping cream 
3 tsp. gelatine (dissolved in 3 egg whites 


Y% cup warm water) 

Make custard of eggs, sugar and milk. Add dissolved gelatine. When 
cool add salt and vanilla. When this begins to set, add 1 pt. whipped 
cream and 3 beaten egg whites. Cut cake in half. Cover lower part 
with filling. Put in refrigerator over night. When ready to serve put 
the top on cake and cover with rest of filling. 

Mrs. Victor Champion. 


UNCOOKED CHOCOLATE FILLING (3 Layers) 


34 cup cocoa (softed) 1 tsp. vanilla 
1 lb. powdered sugar (sifted) YW lb. melted butter 
¥% teaspoon salt 
Mix with evaporated milk until thin enough to spread. 
Mrs. A. J. Manning, Jr. 


White Icing 


4 cups sugar Pinch of salt 
2 tablespoons syrup Water to dissolve well 
2 tablespoons vinegar 4 egg whites, beaten stiff 


Boil water, sugar, syrup, vinegar and salt. Do not stir after mixture 
begins to boil. Boil until it spins a thread. Pour over well-beaten egg 


whites and beat until cool. 
Mrs. Harrell Everett. 
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DRESSINGS AND SAUCES 


WHITE SAUCE 
4 tbsp. flour 1 cup milk 
3 tbsps. butter 1% tsp. salt 
Melt butter and add flour, then add 1 cup of milk, % teaspoon salt, 
and black pepper to taste. Cook until tmick, stirring constantly. 
Mrs. Henry Griffin. 


COOKED DRESSING 


1 tbsp. sugar 1 egg 
1 tsp. salt 3%4 cup milk 
1 tsp. prepared mustard 4 tbsp. vinegar 


114 tbsp. flour 
Mix well and cook over hot water, stirring constantly, until thick. 
Add 1 tbsp. butter. Blend thoroughly. 
: Mrs. G. G. Woolard. 


BOILED DRESSING FOR CHICKEN SALAD 


4 eggs 34 cup vinegar 

2 tbsp. sugar 1 cup cream or (1 cup milk 
I tsp. salt and butter size of wal- 
1 small tsp. mustard nut) 


Beat eggs, sugar, and add salt. Then add cream. Mix mustard and 
vinegar. Then stir in and cook until thickens.. (Some time add 1 tsp. 
cornstarch or flour to make thicker.) Enough for one chicken. 

Mrs.4J. Ce Crawitord: 


SALAD DRESSING 


Ivtbsmsalt 3 tbs. melted butter 
1 tbs. dry mustard 144 cups sweet milk 
4 tbs. sugar 14 cup vinegar 


3 egg yolks or 2 whole eggs. 

Mix dry ingredients with milk and beat well. When it begins to thick- 
en add heated vinegar very slowly, to keep from curdling. Cook until 
thick. It will keep for weeks. 

Mrs. A. R. Dunning. 


- MAYONNAISE PREPARATION AND VARIATIONS 
Ingredients (yields approximately 3 cups) 


1 tsp. prepared yellow or 1g tsp. paprika 
brown mustard 1 egg 

% tsp. sugar 2 cups salad oil 

1% tsp. salt 2% tbsp. vinegar 


¥g tsp. pepper 


Mix thoroughly mustard, sugar, salt, pepper and paprika. Add egg, 
then beat well. Add % cup of the oil gradually, at first by drops, beating 
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all the while. Add 1 tbsp. of the vinegar slowly, beating all the while. 
Add more oil, thinning as the mixture thickens, with remaining vinegar, 


until all of each is used, beating continuously. Result ...a perfect may- 
onnaise. | | 
Creamy Mayonnaise Dressing ... good with head lettuce, cole slaw. 


To 1 cup foundation recipe add 2 tbsp. thin cream, 2% tsp. Worcestershire 
Sauce, % tsp. salt, % tsp. sugar, 1 tbsp. vinegar. Keep in covered jar in 
refrigerator. 


Snappy Dressing... good with mixed greens, head lettuce. To 2 cups 
foundation recipe add 4 tbsp. ketchup, 1 tbsp. Worcestershire Sauce, and 
2 drops pepper sauce. 


Tartar Dressing ... good with fish salads. Soak 2 tsp. horseradish in 
4 tsp. cold water 5 min. Combine with % cup foundation recipe, % cup 
finely chopped pickles, or relish. 


COOKED MAYONNAISE 


2 eggs (whole or 4 egg 1 tsp. mustard 

yolks) Lotsp: Salt 
le cup sugar 1/3 cup vinegar—fill rest of 
1 heaping tbsp. flour cup with boiling water 


Beat eggs. Mix flour and sugar together, add to eggs after beating. 
Add salt and mustard and cook until thick. One-half tsp. celery seed 
may be added if desired. 


Sarah Cook. 
CHOCOLATE SAUCE 
1 cup sugar 1 square chocolate 


cup corn syrup 1 tbsp. butter 
1/3 cup milk 
Mix all ingredients except butter and stir over fire untl sugar is 
dissolved. Boil for 7 minutes, then add butter. Serve hot on ice cream 


or pudding. 
Mrs. R. L. Coburn, 


LEMON SAUCE 
(Makes about 11% cups sauce) 


14 cup sugar 1 tsp. grated lemon rind 

1 tablespoon cornstarch 3 tbsp. lemon juice (juice of 
Yq teaspoon salt 1 lemon) 

1 cup water 1 tablespoon butter 


Combine sugar, cornstarch, and salt in medium-size saucepan. Stir in 
water, blending until smooth. Cook over low heat, stirring constantly, 
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until mixture thickens and comes to a boil. Cook 3 minutes, or until sauce 
is clear. Stir in lemon rind and juice and butter. Chill before serving. 
Mrs. W. E. Warren. 


LEMON SAUCE 


Beat together until foamy 1 egg and 1 cup sugar mixed with a scant 
tablespoon flour. Add nearly a pint of boiling water and butter the size 
of a walnut. Let come to a boil. Flavor with lemon juice. _For chocolate 
Sauce, add chocolate and flavor with vanilla instead of lemon. 

Mrs. R. J. Peel. 


SIMPLE RUSSIAN DRESSING FOR LETTUCE 


Juice from half lemon 1% cup mayonnaise 
2 tbsp. thick Chili sauce Mix all and stir well 
1 tbsp. Worcestershire sauce 
Mrs. J. G. Staton. 


FRENCH DRESSING PREPARATION AND VARIATIONS 


Ingredients: (Yields approximately %4 cup) 
1% tsp. salt Yq cup vinegar 
1 tsp. sugar % cup Salad Oil 
% tsp. paprika 


Combine salt, sugar and paprika in flask. Add vinegar. Add oil. 
Shake thoroughly. Add sufficient dressing to salad greens to glisten the 
leaves. Toss greens together. 

Vegetable French Dressing ... good with heart of lettuce. To % cup 
foundation recipe add 2 tbsp. ketchup, 2 tbsp. finely chopped celery, 2 
tbsp. chopped green pepper, 1 tsp. finely chopped onion, 1 small carrot, 
very thinly sliced. 

Chiffon French Dressing ... good with mixed greens. To foundation 
recipe add 2 tbsp. chopped parsley, 2 tsp. chopped onion, 1 hard cooked 
egg, chopped, % cup chopped cooked beets. 

Currant French Dressing ... good with fresh fruit salads, grapefruit 
cocktail. Beat 4 tbsp. currant jelly with fork until smooth. Add, beat- 
ing until thoroughly blended, 2 tbsp. salad oil, 1 tbsp. vinegar, pinch of 
salt, and % tsp. onion juice. 


DRESSING FOR CHICKEN AND POTATO SALAD 


2 eggs 1% cup pickle vinegar 
% cup sugar 4 or 5 tbs. mustard 
% cup plain vinegar 


Beat eggs well. Add sugar. Beat more. Add vinegar. Then mustard. 
Bring to a good boil and let cool before. using. 
Mrs. J. W. Garris. 
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CRACKER DRESSING 


3 slices bread Dash pepper 
Twice as much crackers 2 boiled eggs 
crumbled 1 pt. drained oysters 


ly stick butter 
Mix and moisten real soft with poultry stock. Bake about 30 
roinutes in casserole in moderate oven or use to stuff turkey or chicken. 
Mrs. J. W. Garris. 


HARD SAUCE 


% cup butter 2 tbsp. wine 
1 cup powdered sugar 
Cream butter; add sifted sugar slowly and beat constantly. Add wine 
to thin to desired consistency. Serve over puddings, pies or fruit cake. 
Mrs. Herman Bowen. 


MINERAL OIL SALAD DRESSSING 


1 egg 1 tsp. salt 
1 tsp. vinegar 14 tsp. mustard 
1 tsp. lemon juice 1 pint Russian Mineral Oil 


Beat with electric mixer all ingredients. Add mineral oil slowly. 
Mrs. V. J. Spivey. 


TEN MINUTE CRANBERRY SAUCE 
2 cups cranberries - 1 cup sugar 
1 cup boiling water 
Boil sugar and water together 5 minutes, skim, add cranberries and 
boil without stirring until skins are broken. Remove from fire when 
popping stops. 
Mrs. A. R. Dunning. 


RAISIN SAUCE 
(for ham or baked meat loaf) 


%4 ec. sugar 4 ¢, seedless raisins 

1 tsp. cornstarch 4 small pieces stick cinna- 
Ye tsp. salt | mon 

1 cup vinegar 8 whole cloves 


Mix sugar, cornstarch and salt; add vinegar and raisins. Tie spices in 
cheesecloth and add to mixture. Boil mixture for about ten minutes and 
remove spice bag. Serve hot. 

Mrs. Bruce Wynne. 


TOMATO SAUCE 


1 pint tomatoes 1 tbsp. each — salt, celery 
1 pint vinegar seed, black pepper, cin- 
1 doz. onions chopped fine namon and mace 

1 lb. sugar 


Cook until onions are done. Mrs. A. J. Manning, Sr. 
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EGG SAUCE FOR GREEN VEGETABLES 


1144 ths. butter 1% tsp. salt 

1% ths. flour ly tsp. paprika 

1 cup stock or milk . 1 tbs. lemon juice 
2 egg yolks 


Blend flour with melted butter, in top of double boiler. Slowly stir- 
ring the milk, or stock, and bring to a boil, stirring steadily. Remove from 
stove, and stir in the slightly beaten egg yolks. Replace over hot water, 
and stir for a minute until thickened. Add the seasonings. Keep hot in 
double boiler, turning off heat. This is a substitute for Hollandaise Sauce, 
and is excellent for string beans, cauliflower, or broccoli. 

Mrs. A. R. Dunning. 


JIFFY CHILE 


34 lb. hamburger Catsup to taste. 
1 small onion 
Boil hamburger and onion until done. Add catsup to suit taste. Thick- 
en with a little flour. Good on hot-dogs or hamburgers. 
Mrs. Alex Jones. 


SAUCE FOR HOT DOGS 


Two cups onions (cut finely) with enough cold water to cook. Cook 

for 10 mins.; add 1 tsp. red pepper and 4 tbsp. Wesson oil. Cook for 10 

minutes more. Add teaspoon vinegar and cook 10 minutes more. ‘Total 
boiling—30 minutes. When cool add 2 tbsp. tomato catsup, if desired. 
Mrs. John L. Goff. 


TARTAR SAUCE 


114% tbsp. chopped onions 1 tbsp. lemon juice 
114 tbsp. choppen olives (Chopped parsley may be 
1% tbsp. chopped pickles used also) 


1/3 cup mayonnaise 
serve on all sea foods. 


Mrs. Rita Everett. 
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PIES 
NC SOIL UPON EARTH IS SO DEAR TO OUR EYES AS THE SOIL WE FIRST STIRRED IN MAKING 
MUD PIES. | 
PLAIN PASTRY (One Crust) 
1 cup flour, plain % tsp. salt 
Yq to 1/3 cup fat 3 tbsps. ice water 


Cut fat into flour with two knives or rub it in with the tips of the 
fingers for a flaky crust. Stir in only enough water to hold the dough to- 
gether. Knead very lightly to mix well. The pastry may be chilled in ice 
box before it is rolled. Rub just enough flour on bread board to keep 
pastry from stocking. Roll lightly with the rolling pin to about ¥% inch 
thickness. Place pastry on the inside of a pie tin and cut into the desired 
number of pieces before baking. Bake crust in hot oven, about 450 degrees 
F until delicate brown. Remove from oven and cool. Crust may be baked 


on bottom of muffin pans if desired. 
Mrs. Helen Hoskins. 


APPLE PIE 
5 or 6 large, tart apples Vy tsp. salt 
34 cup sugar 1 tsp. cinnamon ware: | 1m =) 
2 tbsps. flour 2 tbsps. butter im 


Pare, core and slice apples. Lay apples in pie plate lined with pastry. 
Mix sugar, flour, salt and cinnamon. Sprinkle over apples. Dot with 
bits of butter. Cover with remaining pie crust, pressing edges firmly to- 
gether. Slash top crust. Bake in hot oven 450 degrees F., for 10 minutes 
until edges begin to brown. Reduce to moderate heat, 350 degrees F. Bake 
about 30 minutes longer. 

Mrs. W. H. Williams, Sr. 


APPLE CRUMB PIE (one 9-inch pie) 
4 large tart apples 1 tsp. cinnamon 
1 unbaked pastry shell 3%4 cup grated biscuits 
1 cup sugar 1/3 cup butter 


Peel apples, cut into eighths, and arrange in unbaked pastry shell. 
Sprinkle with % cup sugar mixed with cinnamon. Sift remaining 4% cup 
sugar on %4 cup grated biscuits. Sprinkle over apples. Evenly distribute 
bits of 1/3 cup butter over apples. Bake in hot oven 450 F. about 10 min. 
reduce heat ‘to moderate, 350, and bake 30 minutes or until apples are 


tender. 


(Tested) Eva Irene Peel. 
DUTCH APPLE PIE eee 
Temperature: 350 degrees Time: 14% Hours 
1 can unsweetened apples ¥ cup brown sugar, packed 
combine firm 


Then add 1 cup brown sugar with % cup shortening, 1 cup flour. Mix 


and use as a crust. 
Mrs. John D. Harrison, Jr. 
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BANANA PIE 


2 cups milk 2 bananas 

4 cup sugar 3 egg yolks 
2 tbsps. cornstarch or flour Pinch of salt 
A little butter 1 tsp. vanilla 


Mix dry ingredients, then add a little of the milk and well beaten 
egg yolks, then add the remaining milk and cook until fairly stiff. Take 
off fire and add butter and vanilla. Cool. Add about 2 sliced bananas. 
Pour into baked pie shell and top with meringue, made with the egg 
whites. A good meringue is made by beating the egg whites until dry 
and stiff, adding gradually 2 tablespoons sugar to the egg. Brown in mod- 
erate oven. 


Mrs. Earl Wynne. 


BOSTON CREAM PIE 


1 tbsp. shortening 1% tps. salt 

1% cup milk 2 eggs (well beaten) 
1 cup sifted flour 1 cup sugar 

1 tsp. baking powder 1 tps. vanilla 


Add shortening to milk, and heat over hot water. Sift flour with 
baking powder and salt. Beat eggs until thick and light, beating in sugar 
gradually. Add vanilla, then beat in hot milk gradually. Fold in flour 
and blend thoroughly. Pour baiter into greased 9 inch cake pan. Bake 
in moderate oven 25 to 30 minutes. Split while warm and fill with cus- 
tard cream filling. Frost with shiny chocolate frosting. 


Mrs, A..R. Dunning. 


BUTTER SCOTCH PIE 


1% cups brown sugar 4 T. flour 
144 cups cold water 2 egg yolks 
2 T. butter Ie vanilla 


Mix flour, sugar and water. Cook in double boiler while mixture 
thickens. Stir constantly, then add butter and beaten egg VOLKS ee OOK > 
more minutes. Remove from fire and add vanilla. Pour into pastry shell 
and cover with meringue (made of the egg whites and 4 T. sugar) and 
brown in the oven at a low temperature for 15 minutes. 


Mrs. J. G. Corey. 


CARAMEL PIE 


2 eggs 1/3 cup sweet milk 
2 cups brown sugar Y% cup butter 
3 tablespoons flour 1 teaspoon vanilla 


Beat yolks of egg, add sugar, melted butter and milk. Stir in lightly 
beaten whites. Bake crust before filling, then fill and brown lightly. 
Cover with meringue and brown lightly. 


Mrs. James B. Bell. 
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COCOANUT PIE 


3 egg yolks (reserve whites 2 cups scalded milk 

for meringue) 14% cups grated cocoanut 
% cup sugar % teaspoon butter 
2 tablespoons self-rising 

flour 


‘Beat the yolks, add the sugar and the flour, stir until smooth. Pour 
the hot milk over the eggs and sugar mixture. Add all other ingredients, 
eook over hot water until thick, then pour into a baked pastry shell, cover 
with meringue, and cook in a slow oven about 15 minutes. 

Mrs. Billy Griffin. 


COCONUT PIE 


Line pie pan with pastry and bake for 1 pie. Take yolks of 2 eggs, 
well beaten, add gradually % cup of sugar, 1 cup milk and 1 can of dry 
eoconut. Cook until thick. Pour on the well-beaten whites of 2 eggs. 
Fill pan and brown slowly in moderate oven, 350 degrees F. 

Mrs. J. C. Manning. 


CHESS PIE 
1 cup sugar 2 eggs 
¥% cup butter 1 cup seedless raisins 
3 scant tblsps. lemon juice 
Mix all together and cook over slow fire stirring constantly, until it 
just comes to a boil. Add 1 cup nut meats (broken) 1 teaspoon vanilla. 


Serve in individual crusts of pastry and top with whipped cream. 
Mrs. John L. Goff. 


CHESS PIES 
1 cup brown sugar Beat together thoroughly. 
eee 
Add enough miik to make pastry and 1 tbs. butter and a few pecans. 
Mix well. Put in individual raw pie crust and bake 400 degrees until pies 


fall. Very good. 
Mrs. J. W. Garris. 


CHOCOLATE CHIFFON PIE 


1 tbsp. plain gelatin 4 egg yolks 

Y% cup cold water 1 cup sugar 

1%4 cup boiling water Y% tsp. salt 

2 sq. unsweetened chocolate 1 tsp. vanilla 
(melted) 4 egg whites 


Soften gelatin in cold water. Mix boiling water and chocolate to a 
smooth paste and add to gelatin and stir until gelatin dissolves. Add egg 
yolks which have been beaten until fluffy and combine with % cup sugar. 
Stir in salt and add vanilla and cool until slightly thick. Beat egg whites 
stiff, add remaining sugar, and continue beating until mixture forms 
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lustrous peaks. Fold into chocolate mixture then turn into baked pie 
shell. Spread with thin layer of sweetened whip cream. This dessert can 


be made the day before needed and kept in refrigerator if so desired. 
Mrs. G. G. Woolard. 


CHOCOLATE PIE FILLING 


1 cup sugar 1/3 cup cocoa 

1/3 cup flour 1% teaspoon vanilla 
1 pinch salt 1 teaspoon butter or 
2 cups milk margarine 

2 egg yolks 


Using a mixing bowl beat the egg yolks and add the milk. Sift sugar, 
flour, cocoa and salt and place in top of double boiler. Stir 1/3 cup of 
milk and egg mixture into dry ingredients to form smooth paste, then stir 
in remaining liquid. Cook until mixture thickens, then add butter and 
vanilla. Cool and pour into baked pie shell, top with meringue and brown 


lightly in moderate oven 325 degrees F. 
Mrs. John A. Ward. 


CHOCOLATE PIE 


1 baked pastry shell i% cups scalded milk 

1% or 2 squares (1% or 2 3 eggs (reserve whites for 
oz.) chocolate meringue) 

1 cup sugar 2 tablespoons butter 

3 tablespoons self-rising 1 teaspoon vanilla 
flour, blended with 
sugar ee 


{ Pe / 


Melt chocolate over hot water, add the sugar, flour, milk, and beaten 
eggs; cook until thick; remove from fire; add the butter and vanilla, pour 
into a baked pastry shell; cover with meringue, and bake in a slow oven, 


300 degrees F, about 15 minutes. 
Mrs. Elbert Manning. 


pe KARO PECAN PIE 
3 eggs, slightly beaten 1 cup sugar 
1 cup Karo 2/3 cup pecan meats 
1% tsp. salt TES ISESDs Vania 


Mix together all ingredients, adding nutmeats last. Pour into 9-inch 
pie plate lined with pie crust. Bake in hot oven (450 degrees) 10 minutes, 
then reduce heat to 350 degrees and continue baking until a silver knife 
blade inserted in center of filling comes out clean. 

Mrs. J. T. Barnhill. 
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LEMON PIE FILLING 


1 cup sugar 

¥% stick butter, creamed to- 
gether 

1% cup flour 


1% lemons, juice and grat- 
ed rind 

4 egg yolks 

1 cup milk 


1 tbsp. cornstarch 


-Combine ingredients and cook in a double boiler, stirring constantly 
until thick, When cooled pour in baked pie shell. Cover with meringue 
made from egg whites. 

4 egg whites, 8 tsp. sugar, 1 tsp. baking powder 

Beat these ingredients together until very thick ... then spread over 
the lemon filling in pie shell and.bake about 10, or 15 minutes in oven 
at 390. é 

Mrs. G. G. Woolard. 


LEMON MERINGUE PIE 


1 teaspoon grated lemond 
rind or 4% teaspoon le- 
mon extract 

2 eggs, separated 

4 teaspoon cream of tartar* 

4 tablespoons sugar 


1 baked 8-inch pie shell 

1 1/3 cups (15 oz. can) Eagle 
Brand Sweetened Con- 
densed Milk 

% cup lemon juice 


Blend Eagle Brand sweetened condensed milk, lemon juice, grated 
lemon rind or lemon extract, and egg yolks. Pour into cool pie shell. Add 
cream of tartar to egg whites; beat until almost stiff enough to hold a 
peak. Add sugar gradually, beating until stiff but not dry. Pile lightly 
on filling. Bake in slow oven (325 degrees F.) 15 minutes or until lightly 
browned. Cool. 

*May be omitted but it makes a more stable meringue. 
Mrs. “D. B.” Rogerson. 


LEMON MERINGUE PIE 


4 tbsps. lemon juice 

34 cup sugar Grated rind of % lemon 
3 tbsps. corn starch 1 tbsp. butter 

3 eggs 1, tsp. salt 


1 cup cold water 


Mix cornstarch, cold water and salt. Place over the fire and stir 
constantly until thickened. Place over steam until the cornstarch is thor- 
oughly cooked, about 10 minutes. Add the sugar, lemon juice and rind, 
butter, and beaten egg yolks. Cook for 1 or 2 minutes over steam. Pour 
the mixture into baked pie shell and cover with meringue, made by beat- 
ing the egg whites until stiff, and adding 3 tablespoons of sugar and a pinch 
of salt. Bake at a low temperature, 250 degrees F., for 20 minutes, then 


raise the temperature until meringue is light brown. 
Mrs. John A. Manning. 
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LEMON PIE 
1 baked pastry shell Juice and rind of one large 
3 egg yolks lemon 
1 cup sugar 3 tablespoons self-rising 
2 tbsp. butter flour 


¥% cup milk or water 
Beat egg yolks, add the other ingredients, cook over hot water until 
mixture is thick or of jelly consistency. Pour into pastry shell, cover with 
meringue, and bake in a slow oven, 300 degrees F., about 15 minutes. 
Mrs. W. C. Manning, Jr. 


REFRIGERATOR LEMON PIE 


1 can sweetened cond. milk 3 tbsps. sugar 
2 small boxes vanilla wafers Juice of three lemons 
3 egg yolks, 3 eggs whites Rind of 14% lemons 


Beat egg yolks, add milk, grated lemon rind and lemon juice; mix 
well. Roll the vanilla wafers with a rolling pin to make fine crumbs and 
line a well buttered pie plate with them. Pour in the lemon mixture 
and top with a meringue of stiffly beaten egg whites and sugar. Bake in 
a moderate oven (375 degrees) 15 minutes until the meringue is slightly 
brown. Chill in refrigerator 2 or 3 hours. 

MrssJe be barnbn| 


MILE HIGH CHIFFON PIE 


4 beaten egg yolks Y% cup cold water 

1 teaspoon grated lemon rind Y% teaspoon salt 

2 tablespoons lemon juice 4 egg whites 

1 cup crushed pineapple 1% cup sugar 

Y% cup sugar 1 8-inch baked pastry shell 
1 tablespoon (1 envelope un- 1% cup whipped cream 


flavored gelatine) 

Combine egg yolks, lemon rine and juice, pineapple and % cup sugar 
in double boiler, cook until thick, stirring constantly. Add gelatine soft- 
ened in cold water, stir until dissolved. Cool slightly. Add salt to egg 
whites, beat stiff, gradually beat in remaining sugar. Fold in custard 
mixture, fill baked shell, chill—spread with whipped cream. 

Misideteharris, 


PECAN SWEET POTATO PIE 


1144 cup sweet potato, cooked . 14% cups sweet milk, scalded 
and mashed Y teaspoon salt 

¥% cup brown sugar 1 teaspoon ginger 

2 eggs, well beaten 1 teaspoon cinnamon 

Y% cup butter 34 cup pecans 


Mix all together, put into uncooked pie shell, and cook until set. Then 
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sprinkle top with % cup brown sugar, % cup butter, and %4 cup of pecans. 
Return to oven and cook slowly until done. 
MirsieP 4 Bs Cone. 


SWEET POTATO PIE 


2 cups cooked, mashed po- 2 cups milk 
tatoes 1% tsp. nutmeg 
lg cup sugar 1 tsp. cinnamon 
1% tsp. salt 2 tablespoons butter 
2 eggs 3 


Mix the sweet potatoes, milk, sugar, spices and salt. Beat until creamy 
and smooth. Heat in the upper part of a double boiler. Remove from 
stove, add the beaten eggs and the butter. Pour hot filling into a pastry 
shell and bake in a moderately hot oven until the filling sets. 

Mrs. H. Jack Hardison. 


CHERRY PIE 


1 can Red Tart Pitted 1 cup sugar 
Cherries 2 teaspoons lemon juice 
3 tablespoons cornstarch 
Drain cherries, saving juice. Mix cornstarch and sugar; stir in cher- 
ry juice. Boil until thickened, stirring constantly. Add lemon juice and 
cherries. Pour into unbaked 9-inch pie shell and arrange strips on top 
in criss cross pattern. Bake in hot oven (450 degrees F.) 20 minutes; re- 
duce heat to moderate (350 degrees F.) and bake 15 minutes longer, or 


until browned. 
Mrs. John Edwin Manning. 


CHERRY PIE 


2% cups good grade canned lg teaspoon salt 
cherries, drained 1/3 cup cherry juice 
1 cup sugar 1 teaspoon butter 


214 tbsps. tapioca or 
corn starch 


Take the juice and mix it with the sugar, tapioca and salt and let 
stand while making the pastry. For this use 1% cups of sifted bread flour, 
a teaspoon of salt and % cup of lard. Blend the lard into the flour and 
salt and add two or three tablespoons of cold water. Roll out the bottom 
crust and put into pie pan. Then mix cherries with butter and with the 
mixture that has been standing. Moisten the bottom crus, put the cherry 
mixture in, put on the top crust, lapping over the bottom crust. Put in 
oven. Bake 10 minutes at 475 degrees F. in electric oven, reduce the heat 
to 400 degrees F. for twenty minutes of baking, then turn off the heat and 


leave in the oven for another ten minutes. 
Mrs. G. G. Woolard. 
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GRAPE PIE 
1 quart grapes 3 egg yolks — whites for 
3 tbsps. flour | meringue 
1 cup milk Sprinkle of salt 
34 cups sugar 1 tbsp. butter 


Pulp grapes. Heat this pulp st seeds come out, then strain. Grind 
up hulls, add strained pulp and cook until tender. When tender, usually 
about 20 minutes boiling, add above ingredients which have been mixed 
before. Pour this in uncooked pie shell and cook at 325 degrees about 15 
minutes, or until crust and meringue are brown. When beating egg whites 
for meringue add tbsp. sugar to egg whites just before pouring on pie. 

Aunt Dora. 


ORANGE MARMALADE TARTS 


Cream 1 package cream cheese and % lb. butter. Add 1 cup flour 
and pinch of salt and mix well. Place on board and roll thin and cut out 
with biscuit cutter. In center of each put small amount of marmalade. 
Bake a golden brown. 

Mrs. Kader Crawford. 


PINEAPPLE PIE 


2 cups hot crushed pineapple Vy cup sugar (2 tbsp. with p. 
¥g cup corn starch apple) 

Y% tsp. salt 1 tbsp. butter 

1 tbsp. lemon juice 1 tbsp. grated lemon rind 


Mix cornstarch, salt and sugar. Add to Pineapple. Cook in double 
boiler 20 minutes, stirring constantly until thick. Add butter, lemon juice 
and rind. Cool, fill backed pie shell, cover with meringue oe bake until 
nicely browned, in slow oven. 


CRUMB PASTRY FOR PIE 


14% cup Graham crackers 1 egg white 
1/3 cup melted butter 1/3 cup sugar 
Roll crackers fine. Add other ingredients and mix thoroughly. Turn 
into pan and line pan pressing evenly with fingers. Bake at 400 degrees 
for 10 minutes. 


Mrs. Dalmus Bazemore. 


PEACH NUT PIE 


Crumb pastry shell 1% pt. sweet cream 
2 cups peaches—fresh 10 marshmallows 
1/3 cup powdered sugar 4 cup pecans 

Y cup cherries 4 cup orange juice 


Cut marshmallows and add orange juice. Allow to stand while bak- 
ing the shell. When pie shell is cool fill with sliced peaches, slightly 
sweetened. Whip cream stiff, add nuts, cherries, and marshmallows. 
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Pour over the peaches. Place in refrigerator and allow to stand for sev- 
eral hours. 


Mrs. Dalmus Bazemore. 


FRESH PEACH PIE 


1 cup sugar 8 peaches, sliced 

2 tbsp. flour 1 recipe plain pastry 

VY tsp. salt 

Sift dry ingredients together and mix with peaches. Line pie pan 
with pastry, fill with peach mixture and cover with top crust. Bake in 
very hot oven (450) 15 minutes. Reduce heat to moderate (350) and bake 
35 minutes longer. Makes 1 (9-inch) pie. If peaches are not good and 
juicy add 1/3 cup water. 
Mrs. G. G. Woolard. 


RAISIN PIE 
1 cup brown sugar 1/16 tsp. salt 
3 beaten egg yolks % tsp. cinnamon 
1 tbsp. melted butter Y% tsp. nutmeg 
1 cup cooked & drained 3 egg whites, beaten stiff 
raisins VW tsp. vanilla 
1 cup broken nut meats 1 recipe pastry 


Combine brown sugar, egg yolks, and butter; add raisins, nut meats, 
salt and spices. Fold in egg whites and add vanilla. Pour into a pastry 
lined pie pan and criss-cross top crust. Bake in hot oven (450 degrees) 
10 minutes and then in a moderate oven (350 degrees) 20 minutes. Makes 
9-inch pie. Mrs. D. N. Hix. 


RAISIN CUSTARD PIE 


34 cup sugar 2 cups milk 

4 tablespoons flour % cup water 

3 egg yolks 1 teaspoon vanilla 

1 tsp. salt 14 teaspoon lemon juice 


1 cup raisins 
Mix raisins and water. Heat slowly and cook 5 minutes. Blend sugar, 
flour, egg yolks and salt. Add milk. Cook in double boiler until thick and 
creamy, stirring frequently. Add raisins and cook 3 minutes more. Add 
vanilla and pour into baked shell, top with meringue, and bake in moder- 
ate or slow oven for about 15 minutes. 
Mrs. Clyde Griffin. 


PIE CRUST TREAT (Strudel) 


If you have any pie crust left over, roll it out very thin on floured 
board, sprinkle it with raisins, chopped nuts, cocoanut, sugar, cinnamon 
and some preserves, and add two teaspoons of Wesson oil on top. Roll this 
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up into a long roll, sprinkle cinnamon on top and add a little more Wes- 
son oil. Bake in 400 degree oven until brown. When cool, slice aobut 
14% inches thick, and you'll have a delicious snack for that late evening 
treat. Mrs. Meyer M. Levin. 


ELIZABETH PIE 


¥Y4 pound butter 2 tablespoons vanilla 

2 cups sugar 1 cup raisins scalded and 
4 eggs drained 

2 tablespoons vinegar 1 cup broken pecans 


Cream butter and sugar and add egg yolks, well-beaten; add vanilla, 
vinegar, raisins and pecans. Fold in well-beaten egg whites. Bake in un- 
cooked pastry shell 450 degrees F. oven for 10 minutes, reduce heat to 300 


degrees and bake until done. 
Mrs. L. B. Harrison. 
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PICKLES, PRESERVES, RELISHES, ETC, 


I SHAKE, GENTLEMEN, BUT ene FROM FEAR. 
PICKLES, THEY SAY, ARE THE TOUCH REQUIRED 
TO MAKE OF A DINNER A THING INSPIRED. 


ARTICHOKE PICKLE 


% peck raw artichokes 1 small box white mustard 
2% pounds brown sugar 1 box whole mixed spices 
1% pound raw sliced onions W% gallon vinegar 


Serub artichokes well. In a jar pack alternating layers of artichokes 
and onion rings. Let vinegar, sugar and spices come to a boil. Remove 
and cool. When thoroughly cold put the syrup over artichokes and onions. 
Seal. Be sure that the vinegar is cold, not necessarily chilled, as warm 


vinegar will toughen the jar contents. Mrs. W. E. Warren. 
BREAD AND BUTTER PICKLES 
24 medium cucumbers or 1 tbsp. white mustard seed 
14 lbs. 1 tsp. celery seed 
1 qt. vinegar 1 tsp. tumeric 
4 cups sugar 6 onions 


ly cup salt 
Slice cucumbers and onions; sprinkle salt over them and let stand 1 
hour. Squeeze out as dry as possible, place in pot with sugar, vinegar and 
spice. Boil 5 min. and then seal. Do not slice cucumbers too thin. 
Mrs) dele barnimlivsr: 


BREAD AND BUTTER PICKLES 


1 gal. medium cucumbers 5 cups sugar 

8 small white onions 144 tsp. tumeric 

1 green pepper 1 tsp. ground cloves 
1 sweet red pepper 2 tbsp. mustard seed 
¥% cup medium-coarse salt 2 tsp. celery seed 
Cracked ice 5 cups vinegar 


Thin-slice cucumbers. Add sliced onions and pepper cut in narrow 
strips. Add salt; cover with cracked ice; mix thoroughly. Let stand 3 
hours; drain. Combine remaining ingredients; pour over cucumber mix- 
ture. Bring to boiling and seal in sterilized jars. 

Mrs. Jos. W. Griffin. 
CUCUMBER PICKLES 


1 peck brine cucumbers 4 tablespoons black mustard 

3 quarts vinegar seed 

5 pounds sugar, brown or 3 tablespoons celery seed 
white 1 tablespoon tumeric 

6 large onions 3 sticks cinnamon 

6 pods red pepper A few cloves 

4 tablespoons white mustard 4 tablespoons dry mustard 
seed 


Soak cucumbers 3 days, changing water each day. Put in cold water 
with 2 tablespoons alum and bring to the boiling point. Throw in cold 
water and change until cold. Let ingredients boil and pour over cucum- 
bers. Mrs. A. R. Dunning. 


54 THE WILLIAMSTON COOK BOOK 


CUCUMBER PICKLES 


One-half peck or 3 qts. cucumbers cut up. Sprinkle % cup salt, 2% 
tsp. alum over pickles. Then pour hot water over them and cover. Let 
them remain 2 hours... remove and drain 1 hour. Put them in pot with 
heated vinegar just long enough to get hot (not simmer or boil). Remove 
and pack tightly in jars ... turn upside down and drain. The heated 
vinegar mixture consists of ... boil 3 cups vinegar, 34% cups sugar, % tsp. 
tumeric, 1 tsp. mixed spice for 30 min. ... then strain and put some cin- 
namon bark and spice and pour over pickles in jars. 

Mrso J) Ta Barmhintor. 


DILL PICKLES 


Can the cucumbers the day that they are picked. Wash cucumbers 
good and dont use too large ones. Pack in jars whole. Make a solution 
of 18 cups of water, 1 cup of salt and 1 cup of vinegar ‘and boil. Pack 
dill in the jars between the pickles. Use stems, leaves and seeds, do not 
dry it but wash it in cold water. Put all the dill you can get from one 
stalk or to taste to each quart. If the flavor of dill is liked strong put a 
lot of it in the jars, also put a small pod of red pepper in each jar and 
a tablespoon of pickling spices and a button of garlic. Onion can be used 
instead, but not as good. Pour hot solution over the cucumbers to cover 
and seal tight. Leave a little space at the top of the jar so they can work. 
If they get cloudy they have not spoiled. Be sure the tops are tight. 
Leave out for a week or two to watch. The rings can never be taken 
off. This solution well be enough to make about 11 quarts. 

Mrs. Herbert Taylor. 


12-DAY PICKLES 


Cut lengthwise 75 two to three-inch cucumbers. Bring to boiling 
4 quarts water and 2 cups coarse-medium salt; cool; pour over cucumbers; 
cover; let stand 1 week. Drain. Cover with boiling water; let stand 24 
hours; drain. Cover with boiling water, adding 1 teaspoon powdered 
alum, and let stand 24 hours; drain. Cover with hot syrup. 
6 cups vinegar ) 1 ounce celery seed 
5 cups sugar 


For 3 successive days drain of syrup, adding 1 cup sugar each day, 
bring to boiling and pour over pickles. (Total 8 cups sugar.) On the last 
day, drain, pack in sterilized jars, pour over hot syrup. Seal. 

Mrs. Jos. W. Griffin. 


14-DAY CUCUMBER PICKLES 


Select 75 cucumbers or 2 gallons cut as desired. Place in stone jar 
and pour over them 2 cups of salt and 1 gallon of boiling water. Let stand 
one week. On the 8th day, drain well and pour over them one gallon 
of boiling water. Let stand 24 hours. Ninth day drain and pour over 
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‘them one gallon of boiling water and one tablespoon powdered alum. Let 
stand 24 hours. On 10th day drain and pour over them one gallon of boil- 
ing water. Let stand 24 hours. Eleventh day drain, put in pan, and pour 
over them syrup as follows: 
5 pints vinegar 
l ounce celery seed 


6 cups sugar 
1 ounce mixed spices 


_ Twelfth, 13th and 14th day, drain and reheat liquid each day. Last 
put cucumbers and liquid on stove and let come to boil. Seal in sterilized 
jars. Mrs. Theo Roberson. 


CATSUP 


1 peck ripe tomatoes 
6 red or green hot peppers 


2 tbsp. celery seed 
1 cup sugar (large) 


6 large onions 
3 tbsp. black pepper 
4 tbsp. salt ly tsp. mace 
6 tbsp. mustard 1% pts. vinegar 
Boil pepper, onion and tomatoes; strain and add seasoning. Boil down 
‘thick. 


¥% cup horseradish 
1 tsp. ground cloves 


Mrs. Joel Muse. 


COLD CABBAGE PICKLE (Uncooked) 


8 lbs. ground cabbage 

1 pt. horse radish (or 4 tbsp. 
dehydrated horseradish) 

6 sweet green peppers 

6 sweet red peppers 


4 lbs. sugar 

4 lb. white mustard seed 
% gal. vinegar 

6 large onions 


Grind cabbage and green peppers first and let stand in salt to taste. 
.. while you grind and measure other ingredients. Squeeze cabbage and 
green peppers as dry as possible and mix all together in a large pan. Fill 
sterilized jars and seal cold. This never spoils and may be kept inde- 
finitely after opening. Delicious with oysters, meats, potatoes, ete. 
Mrs. Leman Barnhill. 


CHILI SAUCE 


12 large ripe tomatoes cut 2 tsp. salt 
in pieces 2 tsp. ginger 
3 large onions chopped 1 tsp. spice 
2 green peppers, chopped 1 tsp. cloves 
2 cups vinegar 4 tsp. mustard 
1 cup sugar 


‘Mix all. Boil two hours. Seal in jars. . 
Mrs. R. Vernon Bunting. 
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CHILI-SAUCE 


3 pints tomatoes 1 tbsp. each—salt, celery 

1 pt. vinegar seed, black pepper, cin- 
‘8 onions, chopped fine namon, and mace 

1 lb. sugar 


Cook until onions are done thoroughly. Put in jars and seal while hot. 
Mrs. J. W. Andrews. 


HAYDEN SALAD OR CHOW CHOW 


1 gal. cabbage, chopped fine 4 tbsp. mustard 
%% gal. green tomatoes, 2 ‘tbsp. cinnamon 
chopped fine 1 tbsp. cloves 

1% doz. green peppers, 2 tbsp. salt 
chopped fine 2 tbsp. celery seed 
1 qt. onions chopped fine, 3 lbs. sugar 
juice thrown away 14 gal. vinegar 


Mix well and cook 30 minutes after it begins to boil. 
Mrs. R. J. Peel. 


CHOW-CHOW 

1 gal. shredded cabbage 2 tablespoon salt 
14 gal. shredded green to- 1 qt. vinegar 

matoes 3 cups sugar 
1 pt. chopped onion 1 tablespoon each—dry mus- 
1 pt. green pepper hash tard, ground allspice, 
1 pt. cucumber pickles cinnamon, and turmeric 

(chopped) 2 tbsp. celery seed 
3 hot green peppers (chop- 


ped) 


Mix cabbage, tomatoes, onions, hot peppers and salt. Let stand 10 
minutes. Drain, and add remaining ingredients except pepper hash and 
cucumber pickles. Boil thirty: minutes then add hash and pickles. Let 
mixture come to a rolling boil. Pour in sterilized jars and seal. 

To make delicious sandwich spread add 1 pint mayonnaise and 1 small 


jar French’s mustard to recipe before filling jars. 
Mrs. Mayo Modlin. 


LIPSCOMB CHOW CHOW 


4 qts. green tomatoes, 2 qts. onions, 6 lbs. cabbage, 6 hot peppers, 12 
green peppers. Grind vegetables through food chopper. Add 1% ec. salt, 
cover with water and let stand over night. 


In the morning boil for 5 minutes. Drain thoroughly. Make the fol- 
lowing dressing—5 lbs. sugar, 6 tbsp. flour, 1 cup water, 5 tbsp. dry mus- 
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tard, 1 tbsp. tumeric, 2 qts. vinegar. Mix flour, tumeric, and mustard to 
a paste, using the cup of water. Add this paste to the boiling vinegar. Add 
16 of the sugar and cook a few minutes stirring constantly. Pour this over 
well drained vegetables. Add rest of sugar and season with 1 box celery 
seed and 1 box mustard seed. Seal while hot. Makes 12 pts. 

Mrs. J. W. Watts. 


PICKLED BEETS 


Wash beets well and cook and peel as usual. If small leave them 
whole. To make syrup add to one pint venegar, one cup of water and 
four pounds sugar to each 7 or 8 pounds of beets. Boil in this one dozen 
or more cloves and two sticks cinnamon. Skim off scum, then add beets 
and cook ten minutes. Remove with a strainer or fork and place in ster- 
ilized jars. Pour over syrup and seal while hot. 

Mrs. J. B. Coburn. 


GREEN TOMATO SWEET PICKLE 


Slice a water bucket (1 pk) full of green tomatoes. Pour over them 
strong lime water to cover. (1 use 3 tbsp. lime to each gal. water). Let 
stand 24 hours then soak in fresh water 24 hours. Boil in alum water (1 
level tbsp. of alum to 3 qts. water) until green. Then boil in fresh water 
to get alum out. Three changes is usually sufficient. For each 2 lbs. of 
tomatoes add 1% lbs. sugar and 1% pints of vinegar with plenty of spices 
and boil all together for 1 hour. 


Mrs. R. M. Adams, Sr. 
by Mrs. Leman Barnhill. 


HAWK PICKLES 


1 gal. sliced fresh cucumbers, 2 qts. sliced onions, % cup salt. Soak 
for 2 hours in crushed ice. Drain. 

1 qt. vinegar, 5 cups sugar, 2 tbsp. mustard seed, 1 tbsp. celery seed, 
1 tbsp. tumeric, % tsp. ground ginger. Boil for 12 minutes. 

Mix sauce and vegetables and boil slowly for 12 minutes. Seal hot. 


Mrs. J. W. Waits. 


FIG JAM 
6144 pounds ripe figs 10 cups sugar 
1 No. 2% can crushed pine- 1 tbps. each cinnamon, 
apple cloves, allspice 


Juice of 3 lemons 


¢ . 
Mash peeled figs to fine pulp; add remaining ingredients; mix thor- 
oughly; cook until thick, stirring constantly. Seal in hot, sterilized glasses. 


Mrs. Jos. W. Griffin. 
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MUSTARD PICKLES 


Select medium size cucumbers. Wash and pack whole in sterile jars, 
preferably half gallon jars. To each % gallon jar add 
1% cup sugar 4 tbs. mustard 


4 tbs.-salt 


Fill jars with vinegar and seal. Shake each jar about twice before 


storing to be sure that all ingredients are dissolved. 
Mrs. Bruce Wynne. 


MUSTARD PICKLES 


2 quarts vinegar. 1 tbsp. tumeric 
3 cups sugar : 2 tbsp. celery seed 
6 tbsp. dry mustard 1 cup flour 


Cook dressing over low heat, stirring constantly to prevent scorching. 
When thick, add the vegetables and other ingredients and cook a few 


minutes. Seal in sterilized jars. 
Mrs. A. R. Dunning. 


PEPPER HASH 


10 green peppers 144 cups sugar 
15 red peppers 3 hot peppers 
15 medium size onions 3 tbsp. salt 


2% pts. vinegar 


Grind peppers and onions and pour hot water over them. Let stand 
15 minutes, then drain well. Cook peppers in vinegar and sugar until 


tender. Seal in hot jars. 
Mrs. T. B. Brandon. 


HOT PEPPER HASH 


24 green bell peppers 4 medium cabbage 


24 red bell peppers 4 peck green tomatoes 
2 peck onions 12 green or red hot peppers 


Grind all the above ingredients and strain through colander. Then add: 


1 gallon vinegar 3 tablespoons white mustard 
5 lbs. sugar seed 

14 box tumeric ; 3 tablespoons celery seed 

3 tablespoons mustard (dry) salt to taste 

% box pickling spice (tied in 

bag) 


Cook the mixture 30 or 40 minutes, boiling it hard. Seal while hot. 
Mrs. John A. Ward. 
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RED PEPPER RELISH 


2 doz. sweet red peppers 3 cups sugar 
7 medium onions 2 tbsp. salt 
3 cups vinegar 2 tbsp. mustard seed 
Grind peppers and onions; combine with other ingredients; boil 30 
minutes. Seal hot. 
Mrs. A. J. Osteen. 


PEPPER RELISH 


12 green peppers 

12 red peppers 

Small jar mustard (10c) 
6 tbsp. flour 


1 cup sugar 

Srtspe Salt 

14% cups vinegar 
1 pint mayonnaise 


Combine all ingredients except mayonnaise and cook until thick. Add 
mayonnaise and cook until thoroughly mixed. Seal in sterilized jars. Very 
good for meat sandwiches. 

Mrs. Jack Hardison. 


RELISH SPREAD 


1 pint Kraft Mayonnaise 1 garlic clove 
1 dill pickle (kosher) Tabasco to taste 
Grate dill pickle and garlic. Mix with mayonnaise. Add tabasco to 
taste. Mrs. James T. Clay, Carlisle, Ky. 


DANDAN’S WINE JELLY 


Soak one package of gelatin in two cups of water. Boil three sticks 
of cinnamon in a little water. Squeeze juice of two lemons. Cut rind. 
Add two cups of sugar, one quart of boiling water and two cups of wine. 
Add all to the gelatin and strain in bag. Makes about two quarts. 

Junior Guild Cook Book, Rocky Mount, N. C. 


SWEET PICKLE PEACHES AND PEARS 


24 lbs. peaches, after peel- 3 pts. vinegar 
Wale Handful whole cloves 
8 lbs. sugar Handful stick cinnamon 
Bring sugar and vinegar and spices to a boil; add fruit; and cook 
done. Pack in jars. Cook down syrup and pour over fruit. Seal. 
Mrs. J. G. Staton. 


SWEET PICKLE PEACHES 


Pebys <i citi t 1 tbsp. cloves 
3 lbs. sugar 1 tbsp. whole allspice 
1 ‘pt. vinegar . . 
Tie the spices in a bag and drop in syrup. Boil fruit until tender, 


remove from syrup, and boil syrup until it is as thick as desired. Pack 


and seal in jars. 
Mrs. Herbert Taylor. 
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WATERMELON PICKLE — % Days 


Soak in salt brine 3 days. Fourth day drain and place in cold water 
and let stand over night in cold clear water. Fifth day heat slowly and 
boil 5 minutes. Remove rind and place in ice water. Make a strong alum 
water and soak all day. Sixth day heat slowly in alum water and boil 5 
minutes. Take out and put in ice water. Let rind remain in clear water 
over night. Seventh day add 1 cup sugar and sufficient water to cover 
rind and let boil 15 minutes. Remove rind and place on dishes to cool. 
Make a new syrup. Add 1 cup water to 2 lbs. sugar. When syrup boils 
add rind and let boil until clear white. Remove rind and let cool. Add 
to syrup’ 1 pt. of vinegar to. each 2,lbs. sugar. Add I thspstumenicestoe! 
gal. pickles. Add cloves and stick cinnamon to taste and tie in bag. Let 
come to boil. Add rind. Boil 15 minutes. 


Mrs. J. O. Manning, Sr. 


WATERMELON PICKLE 


1 small rind 2 tbsp. whole spice 
6 pounds sugar 2 tbsp. whole cloves 
3 pints vinegar 3 sticks cinnamon 


Peel and cut rind in serving pieces (1x2 inches.) Let soak over night 
in 1 tube of Lilly lime and water to cover. In the morning rinse well. 
Cover with water in preserving kettle and boil until tender. Remove from 
water and cook until clear in syrup made from the sugar, vinegar and 
spices. (Tie spices in cheese cloth.) 


Mrs. J. W. Andrews. 


PEAR MARMALADE 


Peel, core and slice pears and grind in food chopper, saving all the 
Juice. For every 2 measures of fruit and juice, add 14% measures of 
sugar. Cook this slowly until slightly thick; add crushed pineapple, about 
one No. 2 can, to five or six pints of fruit. Cook about 5 to 10 more min- 
utes. Seal in sterilized jars. 


Mrs. S. W. Manning. 


ORANGE MARMALADE 


1 large orange and 1 large lemon, shaved very thin (about 2 cups). 
To each cup of fruit add 3 cups water and let stand over night. Next day 
boil 20 minutes. Set another night. Next day use cup for cup juice and 
sugar. Boil until jelled (about 20 or 30 minutes). Pour in jars and seal. 


Mrs. Rita Everett. 
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MEATS AND SEAFOOD 


SOME HAE MEAT AND CANNA EAT, 
SOME CAN EAT AND HAE NO MEAT; 

BUT WE HAE MEAT, AND WE CAN EAT, 
SAE LET THE LORD BE THANKIT. 


NEVER FAIL OMELET 


4 eggs 3%, cup sweet milk 
Y% tbs. flour 1 tbs. butter 
Beat whites until stiff, but not dry. Stir yolks well, slowly add flour 
and stir until smoothly blended. Add milk, mix well and lightly fold in 
stiffly beaten whites. Grease iron skillet lightly and place over flame 
until very hot. Pour omelet and cook in moderate oven 10 minutes, or 
until mixture seems firm in center when tested with a silver knife, also 
slightly browned. Loosen sides and bottom with spatula, place platter 
close to skillet and flip omelet half over and lift quickly onto platter. 
Sprinkle salt and pepper over omelet and cover with melted butter. Serve 
piping hot. Minced ham, chicken, asparagus, onion and Spanish sauce 
may be used to vary the recipe. The secret of omelet making is to add 
salt after it is cooked. 
Mrs. A. R. Dunning. 


CHEESE SOUFLE 


Temperature: 325 F. Primer aehr: 
2% th. butter 1% t. salt or more 
2% th. flour 4 lb. sharp cheese 
1 e. milk 4 eggs, separated 


Make a thick white sauce of butter, flour, and milk. Season. Add 
chopped or grated cheese and stir until melted. Beat in egg yolks. Cool 
slightly while beating egg whites. Fold in stiffly beaten whites. Season 
to taste. Pour into casserole lightly buttered on bottom only. Set in pan 
of hot water. Bake until firm in center. (Cayenne and mustard may be 


added to sauce for additional flavor.) 
Louise Griffin. 


CHEESE SOUFFLE 


3 level tbs. flour Salt to taste 

3 level tbs. butter Dash of cayenne 

3 eggs, separated Pepper (a dash of chili or 
1 c. milk curry powder may be 
1c. grated cheese used.) 


Put the butter and flour together in saucepan, stir until blended 
without browning. Add milk, a little at a time, and stir until mixture 
comes to a boil. Add grated cheese, salt and pepper. Mix thoroughly 
and set aside off flame to cook. Beat the egg yolks, add to the mixture 
and blend. Last, fold in well beaten whites and turn into a deep, well 


grased casserole. Bake for 30 min. at 350. 
Mrs. Luther Peel, Sr. 


ce 
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GOULASH 


1 lb. hamburger 4 large onions and 2 bell 
1 large can tomatoes peppers (cut fine) 
2 cans chili con carne beans 


Cook 2 or 3 hours. When done add 1 box cooked spaghetti. 
Mrs. Rita Everett. 


ROAST CHICKEN SUPREME 


Select a chicken suitable for roasting. Have the bird dressed and 
drawn and the leg tendons cut. Rinse inside and out with cold water 
and dry thoroughly. Sprinkle inside of bird with salt. Put in stuffing 
quite firmly but do not pack. For a 4-pound chicken use 4 cups of any pre- 
ferred stuffing. Make a paste of % cup unsalted fat and 1 cup flour. Rub 
over chicken. Place on rack in roasting pan and roast uncovered in mod- 
erately slow oven (300-325 degrees) 22-25 minutes per pound. 


Bread Dressing 


2 cups bread crumbs 1 tbsp. finely minced parsley 
4 tbsp. butter, melted 1 tsp. salt 

1% tsp. sage 4 tsp. pepper 

Wy tsp. thyme 34 tsp. water or stock 


Break day-old bread into %-inch pieces and measure 2 cups. Add 
remaining ingredients, stirring lightly. 


Celery Dressing 


3 cups dried bread or toast 6 tbsp. melted butter 
crumbs 1 tsp. salt 

1% cups diced celery and lg tsp. pepper 
chopped celery leaves 14 tsp. sage 

1 small onion, minced 1/3 cup water or stock 


Toast day-old bread until light brown and break into very small 
pieces. Fry celery and onion in butter about 3 minutes and add with 
seasonings to crumbs. Add water and mix lightly but thoroughly. If used 
for poultry, one-third of the stewed minced giblets may be added. 


Contributed. 
BRUNSWICK STEW 
1 chicken (3 or 4 lbs.) 1 scant tbsp. sugar 
2 lbs. fresh pork 2 tbsp. tomato catsup 
2 qts. tomatoes 1 small onion, chopped 
ivou.corn Salt, cayenne and black 
1 qt. butter beans pepper 


2 tbsp. vinegar 
Cook chicken until bones can be removed. Pork may be cooked with 
chicken or cooked inside of oven and chopped and added to chicken. In 
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separate pot, cook tomatoes, butter beans, and onion until nearly thick. 
Barbecue may be substituted for pork if desired. However, if barbecue 
is used, use only about a pound and leave off the vinegar and cayenne 
pepper. Mrs. H. D. Harrison. 


CHICKEN BRUNSWICK STEW 


Two 3-pound chickens, water to cover, 2 tablespoons salt, corn cut 
from 6 large ears or 1 No. 2 can whole grains, 5 medium onions, chopped, 
2 large green peppers, chopped, 5 large ripe tomatoes, peeled and chop- 
pd, or 1 No. 2% can, ¥% lb. salt pork (lean), 2 lbs. lima beans, shelled, or 
2 packages frozen beans, 1 teaspoon tabasco, or 1 pod red pepper, % tea- 
spoon black pepper, 2 bay leaves. 

Wash whole chickens, place in large pot, cover with water, add salt 
and bring to boil. Reduce heat so that pot simmers. Continue for 1% 
to 2 hours ’til meat begins to separate from bones. 

Add all vegetables. Slice salt pork down to skin but not through it, 
add along with vegetables. Add the seasonings. Reduce heat very low 
til stew barely simmers. Stir frequently so that stew does not stick to 
bottom. Taste and add more seasonings if desired. 

In 2 to 2% hours, the stew will be a perfectly blended mixture of 
chicken meat and vegetables, of thick mushy consistency. Remove chicken 
bones and serve piping hot. Serves about 10. 

»Arline M. Harrison. 


CHICKEN IN CASSEROLE 


Prepare chicken as for fried chicken. When well browned, put in a 
casserole, cover with a cream gravy and a liberal dash of salt and pepper. 
Cover and bake in a moderate oven 1 hour or until tender. Serve from 
baking dish. 

Mrs. H. D. Harrison. 


CHICKEN WIGGLE 


1 3 to 4 lb. hen cooked 1 box spaghetti 

1 can mushrooms 1 can tiny peas 

1 can pimentoes 

Combine chicken stock and evaporated milk to make about 1 qt. of 
liquid. Add salt and pepper to taste. Cook spaghetti about 15 minutes in 
chicken stock. Add other ingredients and keep over hot water. Serve in 
individual patty shells. Serves 8-10. 
Mrs. J. H. Thomas, Greenville Service League Cook Book. 
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BARBECUE CHICKEN 


1 young chicken about 3 or 1 tbsp. salt 
3% lbs. 
Barbecue Sauce 
%4 cup vinegar 1 tsp. salt 
1 small pod red pepper (or 2 tsp. sugar 
more) 1% stick butter 


Split chicken on back and rub well with lard (or butter) and salt; 
place skin up in a roaster (lid on) and add % cup water. Cook until 
tender and brown. Turn chicken over so as to brown both sides. Com- 
bine sauce ingredients in a pan and let come to boil, then pour over chick- 
en. Baste the chicken often with the sauce. Set oven around 375 de- 
grees for the first hour, then 425 degrees. Cook around two hours. 

Mrs. Ha Uy Barnhill: 


BARBECUED CHICKEN 


Barbecue Sauce: 14% to 2% pound young chicken (broiler); 


1 teaspoon salt 1/73scupsiat 

14 teaspoon pepper 4 cup hot water 

1 tablespoon paprika 1/3 cup lemon juice or 

1 tablespoon sugar vinegar 

1 medium onion, chopped 1 tablespoon Worcestershire 
fine sauce 


1 cup tomato puree or catsup 


Blend salt, pepper, paprika and sugar in saucepan. Add onion, tomato 
or catsup, fat and water. Heat to boiling. Remove from heat, add lemon 
juice and Worcestershire sauce. 


Cut chicken in half or quarters. Arrange in shallow baking pan. 
Brush with hot barbecue sauce, cover and bake in moderate over 350 de- 
grees, until about half done. Uncover, continue cooking and baste fre- 
quently with hot barbecue sauce until chicken is tender and browned. 
Total cooking time 1 to 14 hours, depending upon size. 

Mrs. John A. Ward, Jr. 


CHICKEN CHOW MEIN 


1 5 to 6 lb. hen 1 small sweet pepper, chop- 
8 cups chicken stock ped 

5 cups chopped celery 1 clove garlic 

o cups chopped onions 2 oz. soy sauce 

4 cans bean sprouts 1 can mushrooms 


1% cup flour or cornstarch 


Cook chicken until very tender in enough water to make eight cups 
of stock. Salt chicken to taste while cooking. When cool chop fine, put 
back in stock. Add all the above ingredients except bean sprouts and. 
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flour. Cook slowly for about one and one-half hours. Add bean sprouts 
and cook half an hour longer. Then thicken with the flour. Serve over 
noodles and rice. Serves about 16. 

Mrs. Lee Reynolds. 


CHILI CON CARNE 


14% cups red kidney beans lg t. paprika 

or No. 2 can kidney beans 3 whole cloves 
1 large sliced onion 1 bay leaf 
1 chopped green pepper lg teaspoon cayenne pepper 
1 pound ground beef 1-2 tablespoons chili powder 
1 T. fat melted 2 tablespoons butter 
1 No. 2 can tomatoes 14% teaspoons salt 


Soak chili beans overnight and cook,in boiling salted water, until 
tender, or use canned beans. Fry onion, green pepper and beef in the 
fat until beef changes color. Add tomatoes, seasoning, butter, and salt. 
Simmer about 2 hours adding water if necessary. Just before serving 
combine sauce with equal amount of beans. If the beans are cold let stay 
in the skillet with the sauce until they are heated through thoroughly. 

Catherine York. 


CHICKEN CROQUETTES 


Mix 2 cups of ground chicken with 1 cup of thin sauce, 1% teaspoon 
salt to each cup of sauce, 1 teaspoon lemon juice to each 2 cups of chick- 
en. Chill. Make into croquettes, dip in beaten eggs, roll in cracker 


crumbs, and fry in deep fat a few at a time. 
Mrs. Henry Griffin. 


BAKED HAM 


Temperature: 300 F Time: 10 to.12 lb. ham—25 
min. per lb. Larger hams 
=—20°min- pere Diets 
hams—30 min. per lb. 

Put a well-scrubbed cured ham on a rack in an uncovered pan, skin 
side up, and place in a slow oven. Cook until done, or until meat ther- 
mometer reads 170 F. 45 minutes before the baking is completed take 
from the oven, remove th rind, and cover with one of the following, mois- 
tened with fat from drippings: 


1 ec. brown sugar 
1 c. brown sugar & 2 tb. flour (an excellent mixture) 


1 c. brown sugar and 2 tb. vinegar (fruit juice or cider) 
1 c. brown sugar and % c. fine breadcrumbs. 
Pat the mixture on the ham. Stick surface with whole cloves. Dur- 
ing the last 10 min. of the cooking period, the oven should be hot enough 


to brown the mixture (450 F.) 
Louise Griffin. 
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CASSEROLE OF CHOPS 


4 pork chops ' YW cup diced celery, if 
1% cups cubed Irish potatoes desired 

1 cup sliced carrots Salt and pepper 

1 cup garden peas % cup hot water 


Flour chops and brown quickly in hot fat. In large casserole place 
potatoes, carrots, peas, celery, and sprinkle with salt and pepper; add hot 
water. Top with browned chops; sprinkle them with salt and pepper. 
Cover and bake in moderate oven, 350 degrees, 1 hour. Serves 4. 

Mrs. Joseph Griffin. 


PORK CHOPS 
(Meal in One) 


4 pork chops 4 carrots 
4 onions 4 potatoes 
Salt pork chops and brown in deep frying pan. Add onions, carrots 
and potatoes, whole. Almost cover with water. Cover pan and cook 
about 14% hours. 
Mrs. Lee Reynolds. 


CHOPS WITH SWEET POTATOES AND PINEAPPLE 


Place in a skillet 4 tablespoons shortening. Add and Brown 6 thick 
pork chops. Season with salt. Peel 3 large sweet potatoes. Cut in half 
and rub with lemon juice. Place potatoes over meat. Add 6 slices of pine- 
apple. Wash and remove pits from 12 large prunes. Insert in prunes 12 
cloves. Add prunes and pour over % cup pineapple juice. Cover. Cook 
on high heat, when steaming, turn to low for 45 minutes. Serves six. 

Mrs. John D. Harrison, Jr. 


CHITTERLINGS 


1 lb. prepared chitterlings Salt and pepper to taste 
2 tbsp. lard Vinegar to taste 
Cut chitterlings in small pieces; melt lard in frying pan. Add chitter- 
lings, salt and pepper to taste and fry brown, stirring constantly to pre- 


vent sticking. Serve with vinegar if desired. 
Mrs. J. L. Harris. 


MEAT CROQUETTES 


Temperature: 375 F. 1 tb. minced onion 
Time: About 2 to 4 min. 1 t. lemon juice 
(Approx. 12 croquettes.) 1% t. salt 
14% to 2 c. chopped cooked ly t. pepper 
meat dash of cayenne 
1 c. thick tomato or .white beaten egg 
sauce sifted soft crumbs 


Blend meat, sauce and seasonings. Taste and add more seasoning if 
necessary. Chill. Shape into balls, cakes, croquettes, or cutlets, using 1 
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rounded tb. of the mixture for a medium-sized croquette. Roll in crumbs, 
then in egg diluted with 1 tb. water for each egg, then in crumbs again. 
Let dry about 1-2 hr., preferably in the refrigerator. Fry in deep fat un- 
til nicely browned. Drain. Serve hot, plain or with mushroom, parsley, 


tomato, or white sauce. Louise Griffin. 
MEAT LOAF 
1 lb. ground beef 2 tablespoons butter 
1% lb. ground pork 4% cup minced onion 
% lb. ground veal % cup diced celery 
2 teaspoons salt 14 cup sweet milk 
1% teaspoon pepper 1 egg (beaten) 
1 cup bread crumbs (or corn 1 green pepper (chopped 
flakes) fine) 


Mix together well. Pack into loaf and place in pan, putting a little 
water in bottom of pan. Pour over the loaf 1 can tomato sauce or % can 
tomatoes, covering this with 4 strips of bacon. Add a dash of sage if 
preferred. Cook uncovered at moderate temperature approximately 375 
degrees for 1% hours. 

Note: Cut ingredients in half for small family. 

Ethel B. Ward. 


SPICY MEAT LOAF 


Temerature 350 degrees Time: 1% Hrs. 
1 slightly beaten egg 2 T. chopped onions 
1 cup milk 2 tsp. salt 
1 cup dry bread crumbs WY tsp. pepper 
2 Ibs. ground beef Y% cup ketchup 


Combine egg and milk, add bread crumbs, and allow to soak until milk 
is absorbed. Add beef, onion, salt, pepper, and blend. Pack in loaf pan 
or shape in loaf in a shallow baking dish. Spread top with ketchup. 

: Mrs. John D. Harrison, Jr. 


HAMBURGER PIE 


3 tablespoons chopped onion 1% teaspoons salt 

1 Tablespoon fat Dash of pepper 

1 pound ground beef _ 1 teaspoon paprika 

2 cups cooked or canned to- Potato topping 
matoes 


Fry onions in fat. Add beef and brown well. Add tomatoes and seas- 
onings. Turn into baking pan or casserole. Cover with Potato Topping 
and bake in hot oven (400 deg. F.) 30 minutes to brown. Serves 6-8. 

Potato Topping 

Combine 3 cups seasoned mashed potatoes, 1 egg yolk and 2 table- 
spoons melted butter. Beat until light and fluffy. Spread on meat. 

Mrs. J. L. Harris. 
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HAMBURGER HEDGEHOGS 


1 pound hamburger 2 teaspoons salt 
1% cup rice, washed Wy teaspoon pepper 
1 clove garlic, minced 1 tbs..minced parsley 


1 onion, chopped fine 
Mix all ingredients together thoroughly and make into twelve balls. 
Arrange the balls in one layer in a large, shallow saucepan or skillet. 
Pour on boiling water, sufficient to come almost to the top of the balls. 
Cover and allow to simmer for one hour. Serve plain or with a tomato 
sauce, or, if liked, a little of the broth can be thickened to make a sauce. 
Serves 6. Mrs. Lee Reynolds. 


BARBECUED FRANKFURTERS 


6 frankfurters 1 tsp. dry mustard 
1 tbsp. butter 4 tsp. worcestershire 
¥% onion chopped VY tsp. tabasco 

1 tsp. paprika WY cup catsup 

4 tsp. sugar 3 tbsp. vinegar 


1% tsp. pepper 
Melt butter, add onion and cook until clear. Add seasoning. Slit each 
frankfurter, place flat in baking dish with slit side up. Pour sauce over 
all and bake at 350 degrees in oven for 20 minutes. 
Mrs. Earl Wynne. 


BARBECUED STEAKERS 


1% lbs. ground chuck or 2 tbsp. vinegar 
round beef 2 tsp. Worcestershire sauce 
2 tbsp. fat 2 tsp. mustard 
%y cup catsup '% tsp. salt 
2 tbsp. brown sugar Pepper 


Shape meat into 6 round balls; saute in hot fat in skillet until light- 
ly browned on all sides. Combine remaining ingredients and pour over 
meat balls. Continue cooking over medium heat, basting frequently with 
sauce for about 15 minutes longer. Lift balls onto platter and spoon re- 
maining sauce over them. 

Mrs. S. W. Manning. 


SAUSAGE AND SWEET POTATO PIE 


4 medium potatoes 1 tbsp. grated orange rind 
14 cup orange juice % tsp. salt 
1 egg 1 lb. sausage meat 


Cook sweet potatoes in boiling salted water until tender. Mash pota- 
toes and add orange juice, rind, egg and salt. Beat well. Cook sausage in 
skillett until lightly browned. Drain off drippings. Place meat in bottom 
of 8-in. pie pan. Top with potato mixture, brush with 1 tablespoon drip- 
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pings. Bake in moderate oven 30 minutes. Turn out on hot platter so 
that sausage is on top. Serve in pie shaped wedges. 
Mrs. Mayo Modlin. 


WILD DUCK OR GOOSE 


After the fowl has been dressed, soak it in soda water (heaping table- 
spoon of soda to a dish pan of water) for 15 minutes. Wash thoroughly 


and then prepare as follows: Salt and pepper inside and out... place 
fowl in roaster ... cut an onion in half and place % only in each end of 
Man... lay. 3 strips of bacon across'fowl), .. add l’cup water »-.-set oven 


at 350 and cook with top on roaster. If you find the fowl is tender re- 
move roaster top. 


Dressing 
2 eggs... beaten 14 tsp. poultry seasoning 
6 slices bread .. . not toasted 14 tsp. celery seed 
1% small box crackers L*onion).... ‘diced. 
1% stick butter ) 2 or 3 sprigs parsley 


Tear bread in small pieces, crumble crackers, add enough warm wat- 

er to soften; add melted butter, beaten eggs and seasoning. Bake at 400 

until brown. (Use this same dressing to stuff fowl except melt butter in 
frying pan and cook on top of stove until thick enough to stuff fowl. 
Mrs. Hugh Wyatt. 


SWISS STEAK 


2 lb. steak 1 medium sized onion (or 
3 tbls. shortening more to taste) 
2 cups tomatoes or juice 
Heat lard in frying pan. Fry onions and take out of pan. Brown 
steaks on both sides. Put onions back in pan. Add tomatoes or juice. 
Let simmer for about 45 minutes. A cheaper type of meat can be used 
and made very good in this way. 
Mrs. Dalmus Bazemore. 


SPAGHETTI DINNER 


1 lb. ground beef 1 large can tomatoes 

1 bell pepper (about % cup tomato 
1 medium onion Ms catsup may be used in 
1 can tomato soup place of soup) 


Brown ground beef, minced onion and pepper. Add 3 tbsp. fat if 
needed. Add tomatoes and tomato soup. Add salt and pepper to taste. 
Boil on medium high for 30 minutes or until mixture is the thickness of a 
medium white sauce. Follow directions for boiling spaghetti. Serve sauce 


over spaghetti while hot. Serves 8. 
Mrs. Luther Peel, Jr. 


Compliments of 
TILMON COLTRAIN 
‘TRUCKING LINE 


MUNN, GRIFFIN & CO., INC. 
ROCKY MOUNT, N. C. 


Wholesale Fruits, Produce, Confectionaries 
Cheese and Eggs 


SERVING EASTERN CAROLINA FOR 40 YEARS WITH 
THE FINEST IN FRESH FRUITS AND VEGETABLES 


ROBERSON’S PACKING CO., Ine 


We Buy All Kinds of Livestock at the 
Highest Market Price 


OPEN EVERY WEEK DAY 
EXCEPT SATURDAY AFTERNOON 


We Sell the Best of Everything You Need 
To Eat In The Meat Line 


GIVE US A TRIAL 


Dial 2822 McGaskey Rd. Williamston, N. C. 
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STEAK SANDWICHES 


1 lb. ground steak or Salt and pepper 
hamburger Catsup and onions 
1% tsp. Worcestershire sauce 


Butter slices of bread. Mix well the meat sauce, salt and pepper to taste. 
Spread amply on bread. Spread catsup over this and dot with chopped 
onions. Place in cold oven. Cook slowly in order to cook meat before 


burning the bread—oven about 275 degrees. 
Laura N. Sullivan. 


STUFFED PORK CHOPS 


8 pork chops cut thin 2 cup tomato juice 


Stuffing 
2 tbsp. melted butter tsp. sage or poultry sea- 
142 cups bread crumbs soning 
14% cups cracker crumbs Y% cup diced celery 
1 tsp. salt 4 boiled eggs (chopped) 
Dash of pepper 1 cup milk or stock 


Mix stuffing ingredients with either leftover stock or milk. Wipe 
chops, rub with salt and pepper. Place them together with stuffing be- 
tween. Put into greased baking pan. Add tomato juice. Bake in pre- 


heated oven at 350 degrees about an hour or until tender. 
Misi] EeHarrisom 


ITALIAN SPAGHETTI 


4 slices bacon 2 lbs. Italian spaghetti, long 

4 tbsp. olive oil and thin 

2 tbsp. chopped parsley 2 tsp. Worcestershire sauce 

4 medium onions 1 can button mushrooms 

2 cloves garlic 1 green pepper 

2 No. 2 cans strained whole 14% lbs. ground round steak 
tomatoes 2 eggs 


4 cans tomato paste 


Fry out bacon until crisp and cut into small pieces. Combine the 
round steak, eggs and green pepper, chopped, and sear in the bacon 
fat until white. Do not brown. Add all the other ingredients to the meat 
in skillet and simmer mixture very slowly for 3 hours. Keep covered 
and keep the steam inside while cooking. Prepare the spaghetti by low- 
ering it slowly into a large kettle of rapidly boiling water, salted. Cook 
until tender, about 20 minutes. Remove to strainer, allow hot water to 
run through the spaghetti. Drain thoroughly and when ready to serve, 
place on dish and pour over it the hot sauce. Grated Italian cheese can 


also be used as a topping. 
Mrs. J. L. Harris. 
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EASY ITALIAN SPAGHETTI 


For spaghetti, buy an 8-ounce box of spaghetti and boil in salted wat- 
er as directed on box. 


Sauce 
1 lb. ground beef Few drops Texas Pete Hot 
1 large onion Sauce 
1 large bell pepper 1 teaspoon salt 
1 14 oz. bottle catsup 1% cup water 


1 tablespoon shortening 


Melt the shortening in frying pan. Add ground beef and cook until 
it begins to brown. Add chopped onion and pepper. Stir and cook until 
the onions clarify. Add salt, catsup, and Hot Sauce. Rinse out catsup 
bottle with water and add to sauce. Simmer slowly ty 15 minutes. 


To serve, Rinse spaghetti thoroughly with cold water to wash out 
excess starch, then with hot water to reheat it. Mix the spaghetti and 
sauce. Serve at once or keep hot over boiling water. Serve with grated 
American cheese sprinkld over the top. 


Mrs. W. H. Abernathy. 


HASLET STEW 


1 select medium haslet Salt, pepper (both red and 

2 or 3 lbs. of pork bones black) sage to taste 
(such as back bone or Corn meal for dumplings 
spareribs) 


Cut the best part of the liver and heart in small pieces, using only a 
small portion of the lights. Wash well and place in heavy pot covered with 
hot water. Boil for five minutes... pour off water. Cover with water, 
add meat bones, cut into small pieces; season and cook until tender. 
About 30 minutes before serving make small corn meal dumplings and 
cook until gravy is slightly thickened. . 


Mrs. J. T. Edmondson. 


ae: VEAL AND PEPPERS | 
1 Ib. veal 1 onion, chopped 
1 can tomatoes 3 sweet peppers 


Salt and flour veal and fry until brown. Add tomatoes, and onions 
and cook about one hour. Cut peppers in halves, lay on top of veal and 
tomatoes, cook 15 minutes. Serves four. 


Mrs. Lee Reynolds. 
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DEVILED CRAB 


1 lb. crab meat 14% tbsp. worcestershire 

3 hard boiled eggs sauce 

lemon juice to taste 1 small can Carnation or 
1% cup cracker crumbs pet milk 

2 tsp. prepared mustard 1 tsp. salt 


cayenne pepper 
lg cup butter (melted) 


Mash eggs, add butter, mustard, salt and pepper, cracker crumbs, 
worcestershire, and milk; mix this with the crab meat; add lemon juice 
to taste. Put into shells or casserole, sprinkle with bread crumbs and 
dot with butter. Bake at 400 until nice and brown. 


Mrs. Arthur Beale, Washington, N. C. 


% 


~ 


MILLER AND RHOADS’ DEVILED CRABS eg. 


Pick all the particles of shells from a quart of crab flakes. Add to 
it 1 teaspoon of salt, 94 teaspoon of tabasco sauce, 1 teaspoon of Wor- 
cestershire sauce, 1 tablespoon f butter and 1% cups of thick white 
cream sauce. Mix all together and put into the shells. Then beat 2 
eggs and spread on the surface of the filling, particularly on the part 
where the meat and shell come together, to prevent fat from soaking into 
the filling. Finally, dust carefully with the buttered bread crumbs. Put 
them, 2 or 3 at a time, into a frying basket in deep fat at 375 to 380 de- 
grees F. for about one minute, or until a golden brown color. 


Mrs. Henry Griffin. 


ESCALLOPED OYSTERS 


1 qt. oysters % cup milk 

3 tbsp. butter 1 tsp. Worcestershire sauce 
2 cups oyster crackers : ly cup buttered bread 
Salt and pepper to taste crumbs 

ieee es 


Wash oysters. Put in buttered baking dish. Place layer of oysters, 
salt and pepper and bits of butter, then a layer of crushed crackers. Re- 
peat until all is used. Beat egg, milk and sauce together. Pour over 
oysters. Cover top with buttered crumbs. Bake 30 minutes at 400 de- 


grees or until brown. 
Mrs. J. O. Manning. 
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LOBSTER NEWBURG 


2 cups lobster meat 1 cup cream 

6 tablespoons butter 1 egg, beaten 

2 tablespoons flour 1 tablespoon lemon juice 
1 teaspoon salt 2 tablespoon sherry 

1 cup milk - 6 large puff shells 


Saute lobster in butter, stirring. Blend in flour and seasonings. Add 
milk and cream, stirring; cook until thickened. Stir a little of sauce in 
beaten egg, then add to mixture. Simmer 5 minutes. Add lemon juice 
and Sherry. Serve at once in hollow center of puff shells. Makes 6 serv- 
ings. Mrs? Join Harns: 


SALMON LOAF (Serves 6) 


1 Ib. can salmon 1 egg slightly beaten 

2 cups soft bread crumbs or Liquid drained from sal- 
1 cup crumbs and 1 cup mon plus milk to make 
mashed potatoes one cup. 

1 tsp. salt 


Bone and flake salmon. Add remaining ingredients. Mix well. Turn 
into greased baking pan. Bake in moderate oven 40 minutes. 
Mrs. Mayo Modlin. 


FISH CHOWDER (Rock Muddle) 


4 or 5 lb. fish (Rock pre- 5 hard boiled eggs 
ferred) Cracker crumbs 

4 cups boiling water Y% stick butter 

Wy lb. salt fat pork Salt and pepper to taste 


2 cups chopped onion 
Slice pork and place in deep kettle, fry until crisp. Remove pork 
and add boiling water, onions, salt and pepper. When this is boiling, lay 
in fish which has been cut into slices. Cook until tender. Remove fish 


from kettle and place on platter, garnish with parsley and a few slices 
of hard boiled eggs. 


Chowder 


To the fish stock, add butter, hard-boiled eggs, chopped, and enough 
cracker crumbs to thicken to the consistency desired. A dash of tomato 
catsup may be added. Serve immediately. 


Masi rk. Dstisrrison. 


SUPREME OF FISH 


Cut fish steak in pieces for serving, sprinkle with salt, dip in cream, 
roll in flour, place in baking dish, and pour over enough cream to cover. 
Do not allow the pieces to overlay in the baking dish. Bake in an oven 
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at 400 degrees F. until most of the cream is absorbed and the fish is well 
browned. Any firm white fish may be used. Serve with soft corn bread. 


Soft Corn Bread 


1 cup sifted corn meal ly cup boiled rice 
2 tablespoons shortening 1 teaspoon salt 

% cup boiling water 1 teaspoon sugar 
2 teaspoons baking powder 2 eggs 

1 cup milk ¥ cup butter 


Sift together the corn meal, sugar and salt. Add shortening and pour 
over this the boiling water. Beat until all lumps disappear. Cool slight- 
ly, add rice, well beaten eggs to which baking powder has been added 
just before the last turn of the beater. Add the milk. Pour into a well 
greased baking dish and bake at 400 degrees F. for 45 minutes. Serve hot 


with butter. Mrs. James B. Bell. 
FISH AU GRATIN ie ee 
Temperature: 400 F. Y, ¢, flour ' 
Times 20 to op min. 2 c. flaked fish ) 
(4 servings) % T. salt ae 
1% c. milk ¥% T. pepper ide Sie 
% ce. butter grated cheese, crumbs ‘“™! 


Prepare sauce of butter, flour, milk and seasonings. Add fish: Season 
somewhat if necessary. Place in shallow casserole or scallop shells. Top 
with cheese and crumbs, mixed. Bake until top is well browned and the 
sauce is bubbly. Louise Griffin. 


SEAFOOD SURPRISE LOAF 


2 cups shrimp, diced, or crab 2 tablespoons olives, chop- 
meat ped 

1 tablespoon gelatine 2 tablespoons lemon juice 

¥% cup cold water % cup mayonnaise 

%% cup boiling water | Ys cup ketchup 

% cup celery, chopped Y, teaspoon Salt 

2 tablespoons sweet pickle, 
chopped 


Soften gelatine in cold water for 5 minutes. Add boiling water and 
stir until dissolved. Combine all ingredients, mix well and season to 
taste. Turn into a greased loaf mold, chill until firm. Unmold on a bed 
of lettuce and garnish with sliced olives. Serves 6. 

Mrs. J. L. Harris. 


SEA FOOD COCKTAILS 


Crab Meat Cocktail 
Flake 1-1% oz. can crab meat, removing all flat bones. Combine with 
1 cup finely chopped celery. Chill and serve in lettuce lined cocktail cups 


with cocktail sauce. 
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Oyster Cocktail 

Drain oysters, allowing 6 small or 4 large oysters for each serving. 
Chill and serve in cocktail cups with cocktail sauce and wedge of lemon 

. or place oysters in shell on crushed ice and serve with tiny cup of 
cocktail sauce in center. 
Shrimp Cocktail 

Clean canned or fresh cooked shrimp, removing black line from back. 
Chill and serve in lettuce lined cocktail cups, using 6 tbsp. finely chopped 
celery to one 5% oz. can 34 cup fresh shrimp. Serve with cocktail sauce. 
Cocktail Sauce 


6 tbsp. catsup 1 tsp. Worcestershire sauce 
2 tbsp. lemon juice 2 drops Tobasco sauce 
1 tbsp. horse-radish ' Salt to taste 


1% tsp. grated onion 
Blend well and chill choroughly before using. Serve with sea-food 
eocktails. 


Selected. 
SAVORY SHRIMP STEW 
1 large onion, finely minced lo tsp. sugar 
Y% garlic clove 1% tsp. salt 
4 tbsp. butter Ig tsp. pepper 
4 tbsp. flour 2 cups canned shrimp 
2 tbsp. prepared mustard 3 cups milk 
Paprika 


Cook onion and clove in butter until onion is tender. Remove clove 
and add to the butter the flour, mustard, sugar, salt and pepper. When 
thoroughly blended add shrimp and milk, stirring constantly. Serve at 
once with paprika dashed on top. 


Mirseiveelo Coburn. 


FRESH COOKED SHRIMP 


Wash the raw shrimp well and cover with boiling salted water allow- 
ing 1 tbsp. salt to every 2 qts. water. Cook 20 minutes, then drain. 

Remove the shells and also the black intestinal vein which runs the 
entire length of the tail portion. 


It has been proven to be easier to remove the shell and intestinal vein: 
before cooking. Selected. 


CELERY STUFFED WITH SHRIMP 


1 cup cooked shrimp 2 tbsp. Mayonnaise 
2 cups grapefruit segments, % tsp. salt 
chilled 6 pieces crisp celery, lettuce 


3 ounces cream cheese 


Clean shrimp, cut into small pieces. Drain grapefruit. Mash cheese 
and add mayonnaise, salt and cream cheese together. Add shrimp and 
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mix well. Stuff celery with mixture, cut into 1 inch slices. Fix on lettuce 
with grapefruit segments. Sprinkle with French dressing. Serves 6. 
Mrs. Myrtle Brown. 


CLAM CHOWDER 


Grind up 1 quart clams with one large onion. Cut up 4 large white 
potatoes. Fry 4 slices side meat. Pour clams, onions and potatoes into 
the grease (remove meat). Put cup of water to it and all of clam juice. 
Let it boil slowly for an hour. 

Mrs. R. C. Stokes, Jr., Greenville Service League Cook Book. 


TUNA CASSEROLE 


1 can tuna fish 1 small can pimento 
1 small pkg. potato chips Wy green pepper 
Make cream sauce and mix with above ingredients. Line casserole 
with potato chips and put in the above mixture. Cover with potato chips 
and bake in hot oven 25 minutes. 
Mrs. Dean Speight. 


OYSTER MILK STEW 


1 pt. oysters % stick butter 
tote milk Salt and pepper to taste 
Place milk, butter, salt and pepper in top of double-boiler. When milk 
eomes to a boil, pour in oysters and cook until edges are thoroughly 


curled. 
Mrs. Herbert Taylor. 


FRIED OYSTERS 


Take large oysters from liquor and place in a cloth to dry. Put lard 
in a thick bottomed frying pan. Season oysters with pepper and salt, 
dip each one in well-beaten egg, then in cracker crumbs rolled fine, until 
it will take up no more. Place them in hot grease and fry until they are 
a delicate brown, turning them on all sides with a spatula. Serve crisp 


and hot. 
Mrs. Henry Griffin. 
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VEGETABLES 


BETTER 1S A DINNER OF HERBS WHERE LOVE IS 
THAN A BOUNTIFUL TABLE AND HATRED THEREWITH 


PANNED APPLES 


Peel 8 apples (York cooking apples are best) cut up into quarters, 
wash, put into sauce pan, cover with a cup of sugar, add % cup cold wat- 
er, 2 teaspoons of nutmeg, % of a stick butter. Let cook until apples are 
tender. Remove apples from pan and cook syrup until it forms a thread 
and pur over apples and serve. 

Mrs2J2-L. Barnhill sr. 
HOT ASPARAGUS DISH . 


1 can mushroom soup 
1 can Chow Mein Noodles 
Heat soup with % cup water added. Heat asparagus seperately. Put 
Chow Mein Noodles on platter. Put asparagus on top of noodles and pour 
soup over all. Mrs. Herman Bowen. 
HARVARD BEETS 


12 small cooked or one No. 2 tablespoons Wesson oil 
2 can of beets — sliced 1% tablespoon corn starch 
. or diced Y%y cup water 

% cup sugar Y cup vinegar 

Mix sugar and corn starch, add water and vinegar and boil five 
minutes. Add beets and let cook over low flame for 30 minutes. 
; Mrs. Joel Muse. 
BAKED BEANS (Boston Style) 


1 lb. Navy or California pea 14 tsp. dry mustard 
beans 1 small onion diced 
% lb. diced salt pork 1 tsp. Worcestershire 
1 tsp. salt sauce 
3 tbsp. brown sugar 2 tbsp. molasses 
Wash and pick beans and soak over night. Drain. Cook slowly in 
boiling water, which has been salted, about 30 minutes, then drain. Lay 
half of pork and onion on bottom of pot which has a tight lid and cover 
with half the beans. Put in the rest of the pork, onions and beans. Make 
a paste of the sugar, salt, mustard, Worcestershire and molasses and 
add to beans. Pour enough boiling water to cover beans, place in oven 
which has been heated to 200 degrees and cook for ten (10) hours. Add 
water while baking if needed. During the last half hour of cooking re- 
move lid and allow heavy browning. 


1 small can asparagus 


MrovJ la tarris: 
LENTEN BAKED BEANS 


34 cup minced onion 

1% cups minced green pep- 
wy ee 

ox 4 tbsl. butter 


bey. 


1 No. 2 can (5 cups) baked 
beans 


34 cup grated American 


cheese 


1% cup soft bread crumbs 


Cook onion and green pepper in 2 tbsp. butter until tender. Add the 
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beans and arrange in layers with pickle and cheese in 144 quart casserole. 
Top with bread crumbs mixed with remaining 2 tbsp. butter melted. Bake 
in a hot oven 425 F. for 30 minutes. Serves 6. 


Mrs. James T. Clay, Carlisle, Ky. 


CORN PUDDING 


1 can corn 144 tbsp. butter or substitute 
2 tbsp. flour 1 cup milk 
tsp salt 2 eggs 


Make a white sauce of the flour, salt, butter and milk. Add the corn. 
Beat the eggs, add them to the corn mixture. Turn the mixture into a 
buttered baking dish and place the dish in a pan of hot water. Bake in 
a moderate oven until mixture is firm. Serve hot. 

Mrs. G. G. Woolard. 


CORN PUFF PUDDING 


ly No. 2 can (about 1 cup) 14% cups milk 
cream style corn 2 tsp. grated onion 
1 cup soft bread crumbs Salt and pepper 


2 eggs separated | 
Combine corn and bread crumbs. Let stand 10 minutes. Beat egg 
yolks, add milk, onion, corn mixture, salt and pepper. Beat egg white. 
Fold in. Bake in moderate oven (350 degrees) 1 hour 10 minutes. 
Mrs. Herman A. Bowen. 


CREAM CABBAGE OR CAULIFLOWER & CHEESE CASSEROLE 


Cook 1 cabbage or cauliflower tender in salt water. Place layers of 
cabbage, cheese, cream sauce, salt and pepper in casserole and bake slow- 


ly. 
Mrs. Rita Everett. 


CREAMED CARROTS 


1 tbsp. butter Dash pepper 

1 tbsp. flour 1 tsp. minced onion 

14 tsp. salt 1 cup milk 

Pinch paprika 2 cups cooked diced carrots 


Meit butter, add flour, salt and pepper, paprika, onion. Mix well. Add 
milk slowly and bring to a boil, stirring constantly. Add carrots and 


heat and serve. Mrs. J. W. Garris. 
SLAW 
1 gallon shredded cabbage Pepper, salt, celery and 
1 small bunch carrots salad dressing to taste 
14 cup sugar 1 cup vinegar 


1 can tomatoes or catsup 
Mix the above. Mrs. Theo Roberson. 
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SPANISH ONIONS 


Temperature: 350 degrees 
6 small onions 
1 No. 2 can (2% cups) 


Time: 14% hours 
1 tbsp. butter or margarine 
lm teaspoon thyme 


tomatoes 1 teaspoon salt 
lg teaspoon celery seed lg teaspoon pepper 
Place onions in greased baking dish. Mix tomatoes, celery seed, 


thyme, salt, and pepper; pour over onions. Dot with butter or margarine; 
cover. Serves six. 


Mrs, John Dy Harrisonauc: 


STUFFED GREEN PEPPERS 


3 sweet green peppers 
1 can deviled ham 
% cup bread crumb 


1% teaspoon prepared mus- 
tard 


Let peppers stand in boiling water 15 minutes. Split and remove 
seeds. Fill with above mixture. Bake in a quick oven one-half hour, 
basting twice with melted butter and water. 


2 hard boiled eggs chopped 
fine 
1 onion chopped fine 


Mrs. A. J. Manning, Sr. 


STUFFED PEPPERS 


6 green peppers 1 tsp. melted fat 
14 cup chopped nut meats Wg tsp. pepper 
1 large onion 1% cup bread crumbs 


1 tsp. salt % cup milk 
Select broad peppers that will stand on end are easy to serve. Cut 
top from each pepper. Remove seeds and parboil 15 minutes. Stuff with 
filling mixed in order given above. Bake 20 minutes in 400 degree oven, 
basting frequently with hot water. Any left-over meat can be substituted 
for the nuts. Tomatoes and rice make an excellent filling for peppers. 


Mrs. V. J. Spivey. 


sie fe oD STUFFED PEPPERS WITH SHRIMP 


6 medium green peppers 


3 cups soft bread crumbs 
2 cups, cooked or canned 


1 tbsp. melted butter or 


shrimp males margarine 
1 egg, beaten . 1% tsp. salt 
14 c. canned tomato juice Speck of pepper 


Cut off the tops at the stem end and-remove the seeds of the washed 
green peppers. Cover with hot water and boil for 10 minutes. Drain. 
Remove the black vein from the back of each shrimp. Mix the egg and 
tomato juice and add to the bread crumbs with the butter, salt, pepper and 
onion. Add the shrimp. Mix well and place in the peppers. Place up- 
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right in a lightly greased casserole and bake in a hot oven of 400 for 30 
minutes. Serves 6. To serve 2, make one third of this recipe. 
Mrs. H. L. Barnhill. 


TOASTED POTATOES 


Temperature: 350 degrees Time: 14% Hours 
6 white potatoes 4 T. butter 
2 eggs 1 cup cracker crumbs 


7a tsp. salt 
Pare potatoes and cut into 1/3-in¢th thick slices. Dry Well. Roll slices 
in crumbs, then beaten egg, again in crumbs. Place in greased casserole 
with melted butter. Cover and place in oven. Serves six. 
Mrs. John D. Harrison, Jr. 


BROILED PEARS 


Dip pears in lemon juice or french dressing. Fill cavity of each with 
butter. Sprinkle with brown sugar. Add a little grated lemon rind. 
Broil 3 or 4 inches from heat from 5 to 7 minutes or until brown. Serve 
with meat or as dessert with cheese and crackers. 


Hits Jaw. Garris, 


BRIGHTON POTATOES F 


Cut cold cooked potatoes very fine. Pour a small amount of vegetable 
oil, or shortening in the frying pan and, when hot, add two (2) heaping 
tablespoons of grated cheese. Stir for a minute, and pour in the hashed 
potatoes. Add salt, and press down hard, and cook until a little brown. 
Have slow heat, or the cheese will cook too quickly. Fold one side over 
the other, and serve on platter as for omelet. Garnish with crisp parsiey. 


Mrs. A. R. Dunning. 


SWEET POTATO SOUFFLE 


3 or 4 medium size sweet 1% tsp. cinnamon 
potatoes 14 c. raisins 

3 eggs 2 tsp. vanilla 

2/3 cup brown sugar 1 cup milk 


We, white sugar 14 ce. broken pecans 
WY tsp. nutmeg 1 doz. marshmallows 
Boil sweet potatoes and mash. Beat egg yolks and add mashed po- 
tatoes, sugar, nutmeg, cinnamon, raisins, vanilla and milk. Beat egg whites 
and fold in. When ready to bake add nuts and pour in buttered casserole 
dish and top with marshmallow. Bake 350 F. 25 or 30 min. 
Mrs. Bruce Wynne. 





WIER COFFEE SHOP 


Home of Fine Food 


WILLIAMSTON, N. C. 


Compliments of 
THOMAS & HOWARD CO. 


Wholesale Groceries Washington, N. C. 





MAYTAG APPLIANCE CO. 


Washers, Gas Ranges 


Electric Refrigeraters & Stoves 


Dial 2100 Williamston, N. C. 


VICCAR THEATRE 


Best Entertainment In Town 


Main Street Williamston, N. C, 


Compliments of 


H. P. MOBLEY 
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CANDIED YAMS 
Peel potatoes and slice as desired. Cook potatoes in salt water until 
done. Drain. 


Mix: 1/3 cup water Y% to % stick butter 
2/3 c. white corn syrup 
Allspice 
Boil until syrup begins to thicken. Add potatoes and cook slowly on 
top of stove. Mrs. J. W. Garris. 


STUFFED POTATOES 

Select medium-sized, smooth-skinned, oval potatoes. Bake in a hot 
oven until tender, about 50 minutes, being careful not to over brown 
skins. Cut the potatoes in two lengthwise, remove the potato pulps, being 
careful to leave shells unbroken. Mash the hot potato, add either milk or 
cream as for mashed potatoes. To each cup of potatoes add % tsp. salt, 
1m tsp. pepper, % tsp. onion juice and 1 tsp. butter. Fill the shells 
with the mixture. Bake about 10 minutes in hot oven. Grated cheese may 
be sprinkled over the top. 

Mrs. V. J. Spivey. 


SQUASH AU GRATIN 


2 cups mashed squash 2 eggs 
2 tablespoons melted butter 1/3 cup Kraft American 
Salt and pepper to taste cheese, grated 


Buttered crumbs 
To squash add melted butter and season to taste. Add beaten eggs 
and mix. If squash is dry, add a little cream. Put in dish and sprinkle 
with cheese and cover with fine buttered bread crumbs. Bake in mod- 


erately hot oven. 
‘ Mrs. Harrell Everett. 


SMOTHERED HAM WITH SWEET POTATOES 


1 slice of smoked ham, cut 1 cup hot water 

into sizes for serving 1 tablespoon butter or ham 
3 cups raw, sliced sweet po- drippings 

tatoes 2 tablespoons sugar 


Brown the ham lightly on both sides and arrange it to cover the 
bottom of baking dish. Spread the sliced sweet potatoes over the ham. 
Sprinkle with sugar. Add the hot water and extra fat. Cover the dish 
and bake slowly until the ham is tender. Baste the potatoes occasionally 


with the gravy. Brown the top well. 
Mrs. V. J. Spivey. 


: RICE AND TOMATOES 


1 cup rice 2 tbsp. butter 
% can tomatoes Salt and pepper 


Wash rice and cook in boiling water, salted, until tender. Drain, 
and add butter, salt, pepper. Arrange layers of rice in buttered casserole 





YORK FLORIST 
Known for Quality, Value and Service 


Dial 2714 204 Simmons Ave. 
Williamston, N. C. 


MUSE JEWELRY CO. 


Margaret M. Muse E. S. Peel, Jr. 


THE HARRISON SHOPPE 


“The Friendly Shoppe” 


DRESSES—-ACCESSORIES — HATS — LINGERIE 


Compliments of 
HOWELL’S BOOKKEEPING 
AND TAX SERVICE 


Dial 2306 Williamston, N. C. 


MARVIL PACKAGE COMPANY 
Fruit and Vegetable Packages 


Telephone 2005 Williamston, N. C. 
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with layers of tomatoes until all is used. Dot with butter. Bake about 
15 minutes in medium oven. 
Mrs. V. J. Spivey. 


MEAT BALLS IN ROLLED CABBAGE 


1 large head cabbage 1 large can tomatoes 
1 lb. ground round steak or 2 sliced onions 
lean beef . 1 tsp. salt 
1% ce. cooked rice or 4 tsp. pepper 
1 grated raw potato 2 tbsp. vinegar 
1 small grated onion 3 or 4 ginger snaps 


Boil cabbage for 5 minutes and separate the leaves. Mix together 
beef, rice, grated onion, salt and pepper. Select the largest cabbage leaves 
and roll a portion of the beef mixture in each leaf. Line a large pot with 
the rest of the cabbage leaves. Add cabbage rolls, tomatoes. onions, and 
vinegar. Cover the pot and cook gently for several hours. If necessary 
add water, to keep cabbage rolls covered with liquid at all times. When 
almost done, add crushed ginger snaps to liquid. Also add salt and pepper 
to taste. 

Mrs. Irving Margolis. 


BAKED TOMATOES 


2 cups tomatoes Sugar and salt to taste 
1 cup bread crumbs 2 tbsp. butter 
Mix all together. Pour into buttered baking dish. Cook 30 minutes 


at 400 degrees. 
Mrs. J. O. Manning, Sr. 
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SALADS 


EHOW GREEN YOU ARE, AND FRESH! 


APPLE, CELERY, AND GRAPE SALAD 


1 package Royal gelatin Y% tsp. salt 
dessert (pineapple fla- ty cup seedless white grapes. 
vor) 14 cup celery 
1 cup boiling water 14 cup thinly sliced red ap- 
1 cup cold water ple (skin left on) | 


Dissolve gelatin in boiling water, add water and salt. Chill until 
it begins to thicken. Fild in remaining ingredients. Pour into mold and 
chill until firm. 

Mrs. J. C. Manning. 


BLUSHING APPLE SALAD 


Pare and core 6 apples. Boil in enough water to cover, to which has > 
been added % cup sugar and the juice from one lemon and enough vege- 
table coloring to make them red. Cook until tender but still firm. Rmove 
from water, drain, chill and serve on lettuce. Stuff center with whipped 
cream dressing to which has been added chopped nuts and marshmallows. 
Use this dressing about the apples. | 

: Mrs: AZ. Manning yor: 


CRANBERRY SALAD 


1 pint cranberries 1 small can crushed pine- 
1 pkg. lemon gelatin apple 
14 cup sugar 1 orange 

1 cup nuts 


(Celery if desired) 

Mix gelatin in % cup cold water to soften and then add 1 cup boiling 
water to dissolve. Add sugar. Grind cranberries and % orange peel. 
Chop nuts. When gelatin cools, add the cranberries, orange, pineapple 
and nuts and let congeal. 

Mrs. D. G. Modlin. 


MOLDED CRANBERRY SALAD 


4 tbsp. cold water 1 cup hot water 
1 envelope Knox gelatine 1 cup sugar 
1 orange 1% cups raw cranberries 
1 pk. lemon Jello 1 cup pecans 
Juice of % lemon 
Grind cranberries and orange ... add sugar and let stand 1 hour. 


Add gelatine which has been soaked five minutes in cold water and jello 
which has been dissolved in hot water. Add cranberries and nuts. Pour 
in molds and chill. 
Mrs. Arthur Beale, Washington, N. C. 
By Mrs. Leman Barnhill. 





DAVIS PHARMACY 
A Well Stocked Dependable Drug Store 


DIAL 2161 


Williamston, North Carolina 


J. CG. LEGGETT 


| Patent Medicines — Garden Seed 


School Supplies — Ice Cream 


Main Street Williamston, N. C. 


ROANOKE CHEVROLET CO. 


Headquarters for Auto Parts and Repairs 


PHONE 2363 | 
Washington Street Williamston, N. C. 





FOR QUALITY JEWELRY 
EXPERT REPAIRING 








Visit 
PEELE’S - JEWELERS 
121 Main St. Phone 23511 Williamston 





CENTRAL SERVICE STATION 


Texaco Gas and Oils — Washing and Greasing 
Tire Repairing 


BRUCE HOLLOMAN, Prop. — GIVE US A TRIAL — Phone 9888 





Pn 
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MOLDED CHERRY SALAD 


1 package cherry gelatin Juice of % lemon 
1 1/3 cups boiling water 1 cup pineapple chunks 
¥4 cup orange juice 1 cup Royal Anne cherries 


Dissolve gelatin in boiling water; add lemon and orange juice. Chill 
until partially set. Fold in fruits; pour into wet mold. Chill until firm. 


Mise Ja Linbiarris: 


CLUB SALAD (Serves 24 


1 box gelatine 1 qt. cream, whipped 

2 large cans sliced pine- 14 pound blanched almonds 
apple with juice 1 large can white cherries 

1 pint boiling water | 1 quart mayonnaise 

34 cup sugar 1 teaspoon salt 


Soak the gelatine in the pineapple juice for 5 minuets. Add 1 pint 
boiling water. Add sugar and put in cool place. Whip cream stiff and put 
on ice. Cut pineapple and almonds in small pieces and seed the white 
cherries. As soon as gelatine begins to congeal, add the following in this 
order: cream, mayonnaise, cherries, pineapple, almonds, and salt. Pour 
into flat pans and when stiff, cut into squares, or pour into molds. 


Mrs. Geo. H. Harrison. 


GRAPEFRUIT SALAD 


Cut 3 grape fruit in half from stem to stem. Remove pulp and juice, 
which should measure about 3% cups. Add a small can of crushed pine- 
apple. Heat and pour over 2 packages of lemon Jello. Add juice of % 
lemon and sugar to taste. When cool pour into the grapefruit shells and 
congeal. When ready to serve cut in half, making the three grapefruit 
serve 12. 


Dressing 
4 tbsp. cold water 14% tbsp. flour 
1 cup hot water 1/3 cup pineapple juice 
Juice of 1 lemon Dash of salt 


Blend all this . . . cook in double boiler until thick. Add 1 dozen cut 
up marshmallows and heat. Cool and add 1 cup of ground almonds and 
Y% pint of whipped cream. Serve grapefruit on lettuce with this dress- 
ing. Very good. 


Mrs. Arthur Beale, Washington, N. C. 
By Mrs. Leman Barnhill. 


THE WILL 


IAMSTON COOK BOOK 119° 


FRUIT SALAD 


1 lb. marshmallows 


1 or more cups of pecans 


3 egg yolks 
1% tsp. salt 
4 tsp. butter 


1 No. 2% can sliced pine- 
apple 
Dressing 
% tbsp. flour 
1 tbsp. sugar 
5 tbsp. vinegar 


Cook in a double boiler until thick. Stir constantly. Let dressing cool. 
Then add 1 pint of whipped cream and pour over the above. Chill and 
serve on lettuce. - 
Mrs. H. L. Barnhill. 


CONGEALED FRUIT SALAD 


1 can grated pineapple 1 cup whipped cream 


W% cup sugar 1 cup nuts 
1 pkg. Knox gelatin 1 cup cherries 
14 cup water pinch salt 


Juice from % lemon 1 cup grated cheese 
Mix and heat 1 can pineapple and the sugar. Dissolve gelatine in 
16 cup water and soak 5 minutes. Pour hot pineapple over gelatin. When 
cold add juice from the % lemon, 1 cup grated cheese, 1 cup whipped 
eream, 1 cup nuts, 1 cup cherries and add pinch of salt. This will make 
12 servings. Olive and potted ham-pickle sandwiches are good to serve 
wit this salad. Mrs. R. Vernon Bunting. 


FROZEN FRUIT SALAD 


Ss 
oS 


Blend 2 cakes cream cheese and 1 heaping tablespoon salad dressin 
with enough juice from can of fruit cocktail to whip to consistency of 
whipped cream. Drain fruit cocktail, add % cup choped nuts and fold in- 
to whipped mixture. Put in icebox and freeze for three hours. Serve on 


Jettuce leaves. Mrs. W. E. Warren. 


FRUIT SALAD WITH CREAM DRESSING 


If crowd is small, use the 
following: 

2 oranges, peeled and diced 

2 bananas, diced 

2 apples 


1 can peaches 

1 can pineapple 

1 can Bartlett Pears 
1 can White Cherries 


Dressing 
Yolks of 2 eggs beaten with 1 tb. sugar. 
% tsp. dry mustard 
3 tbs. vinegar, and cayenne pepper to taste. 
Cook in double boiler. When cold, add 1 cup of cream, beaten stiff. 


Mix well, and pour on fruit. 
Mrs. A. R. Dunning. 
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GOLDEN GLOW SALAD 


1 package lemon jello 1 cup crushed pineapple 
1 cup boiling water 1 cup raw carrots, grated 
1 cup canned pineapple _ % teaspoon salt 

juice ; 2/3 cup pecan meats 


1 tablespoon vinegar 
Dissolve Jell-O, add boiling water. Add pineapple juice, vinegar and 
salt. Chill. When it begins to set, add crushed pineapple, grated carrots 
and chopped nuts. Turn into molds. 
. Mrs. Henry E. Griffin. 


TOMATO ASPIC 


Combine 3 cups of canned tomatoes, large slices of onion, % cup 
cf diced celery, 1 green pepper, seeded and diced, % a bay leaf, 1 table- 
spoon of sugar, %4 teaspoon of salt, and about 12 whole cloves. Cook 10 
minutes and then strain through cheese cloth. Add a few drops of red 
coloring to mixture before straining. Soften 3 tablespoons of gelatine in 
14, cup of water. Add to the hot tomato mixture. If desired add %4 cup 
of chopped stuffed olives or celery, or both if you like. Pour into cold 
wet mids, (individual). When cold serve on lettuce. 

Mrs. N. C. Green. 


SUB-DEB DELIGHT 


ly pound marshmallows 2 cups heavy cream 
14% cups crushed pineapple 2 tbsp. powdered sugar 
Cut marshmallows in quarters, drain pineapple, mix well and stand 
in icebox overnight. Before serving, whip cream, add powdered sugar, 
fold into fruit-and-marshmallow mixture and chill. 
Mrs. W. E. Warren. 


PINEAPPLE SALAD 
% lb. marshmallows 14 cup pecans 
1 No. 2 can pineapple 14 pt. whipping cream 
% cream cheese 
Dice marshmallows. Soak in well drained pineapple for about one 
half hour. Cream cheese with 1 tsp. mayonnaise and add to pineapple 
and marshmallow mixture. Add pecans. Whip cream and fold in the 
mixture. Chill... but do not freeze. 
Mrs. Herman Bowen. 


PINEAPPLE AND CELERY SALAD 
Drain and save juice from No. 2 can sliced pineapple. Mix % cup 
juice and 4% cup water and heat to boiling. Add and stir until dissolved 
1 pkg. lime gelatine. Cool thoroughly, then stir in %4 cup evaporated 
milk, % tsp. salt. Chill until thick. Reserve 6 slices pineapple and dice 
remainder. Rub molds with salad oil. Beat chilled mixture until foamy. 
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Add %4 cup diced celery and diced pineapple. Chill. Unmold on sliced 
pineapple or lettuce. 


Mrs. D. M. Roberson. 


JELLIED PINEAPPLE AND CARROT SALAD 


1 package lemon gelatine 1% teaspoon salt 

1 cup boiling water 1 can crushed pineapple, 
1 cup canned pineapple juice drained 

1 tablespoon vinegar 1 cup grated raw carrots ° 


Dissolve the gelatine dessert powder in the boiling water. Add the 
pineapple juice, vinegar and salt. Chill until slightly thickened, then add 
pineapple and grated carrots. Turn into mold and chill until firm. Serve 
on crisp lettuce with mayonnaise or French dressing. 


Mrs. A. R. Dunning. 


SPICED PEACH SALAD 


Cook together % cup vinegar, % cup sugar for 3 minutes. Add ¥% tsp. 
cloves, % tsp. cinnamon, % tsp. almond flavor. Pour this mixture over 
8 peaches, peeled and halved. Chill well; drain and place on lettuce. Fill 
peaches with cream cheese. 


Mrs. R. J. Peele, Jr. 


CARROT RELISH 


4 carrots l% cup sugar 
1 lemon 


Slice lemon and remove seed. Grind carrots and lemon slices in food 
chopper. Mix with sugar. Chill before serving. 
Arline Harrison. 





When Making Desserts or Planning Meals 
include Peanuts in the Menu. Boost one 


of Martin County’s Largest Farm Pro- 


ducts. 


DIXIE PEANUT COMPANY 








ORMOND WHOLESALE COMPANY 


Wholesale Distributors 
Ballards Obelisk Flour 
Best White Flour 
Ballards Feeds 


Stokelys Canned Fruits and 
Vegetables 


Fresh Fruits and Produce 


Bananas 


A Specialty 


GREENVILLE, NORTH CAROLINA 
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"sy SUSE eNO SAB: Ha gp SPR came aE Eats ee ete) easy ES lak FR eee: ico 59 
Srnec ote. lee) Cream i200 ea a ee Lif (celia ort! ele SY 
Coffee Ice Cream 6 app ae tS a oboe og he oA AN Rp RE Nh RNR Ds Pe: 
peepee Ce: PCLCAII sas arama re eT ee 59 
Togo GI gl a lee, Se DRA vac EARLS: a AST gd aoe Re Sy Ic aes st Ae (Ps 
CESS OS SN SIGHS 1) ese STE DIMMS v.00 le Uaioe eh aR AMER, eens a OR CEN mY Cee 60 
[TET SSA os eh es ee AE gt Ae ily ENS ETRS Yiy yee aa naed CBL 2.agE, S aed 60 
| ELSE ISS OSTEND CA ae el CEO ante 1, EES eet ellen LN Rk Ree Ra Geel Alen Tem 60 
Prem reap plegoner bet xc. . eee eb ee eh eg 61 
ue me Cen CADDO UL Grea ee ee ee 61 
CA, TENET (GaP a VAR ec SPN ON SPR iL Sa iy RU el emer ee RR AU Oe 62 


ICINGS AND FILLINGS 


























op ca WER GAAS aM iy ee latent e-ah> fe pace feN Oh RSM frre SRO aeL, EO Sai Rene is OP 63 
mmm ITItO VACIN GS viv Ua ee a EE abe aise ae BS 
Never Fail Icing Bria Se Sayin NR resi fhe Sin eI latest RO Es) i Pa 63 
Mneegiate Mudge: Icing ~- 22 2 DOS SEM SO eases See De 63 
oo Sgt fil ag Ma el Site see nd amen Le 2 OA Ae ac ee Es So eae 63 
Re VENT D he) os ee ee eee eee ee 64 
MeMeG NT OSLING: ose 2 a A ee Die Sieh RES 8: 64 
mer COST1D Os he a ee a es he 64 
Me tiOls Ee TOStING \ tates ee Nee ee ee er ee 65 
MET OStING ee ene eee ee YL ee 65 
err el To Se oye See eee ee ee eR ae, a 66 
Peta pe Peany Wali t Oy teen ewer eens ee es A ee Car 66 
Wee vatnet LENO oo si see eee ee oe ee ee ee 66 
Sean gated Coy Nig Ge MGR pYon ee EE SaaS an as wee er ees Reel PR OE Dee oes 67 
Hifinector Angel Food or;sunshine, Cake, ges) 67 
tencookeds Chocolates Flin Cae eee ee ee ee 67 
VEG da teeed WC a fp a etal a CREA EDM ae sesh tN RNR a wc a mem 4 ne melee Se 67 


DRESSINGS AND SAUCES 


Wid ch arose: LF o> ena Oh be Oar oe cabpe seen Ao CREE hea ye iy rei a oe 68 
WoGKGC aD POSSITIS — ccs Se a ae ee 68 
Mayonaise Preparations and Variations ~-----__-____________ 68-69 
levee LIP OSSITS case eee eg pe el eel oe 68 
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Simple Russian Dressing —~-------------------------------------- 70 


French Dressing and Variations ~~. _--__.___ ee 70 
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Cracker Dressing ike phe oe etl Teds, 5 Ieee ante ee ee giak 
FLAT OS SAUCE es oe ee ee eee pd Mapes 3 SEP La (4 
Mineral Oil Salad Dressing ie) VE 
Ten Minute, Cranberry, sauce 22 S222 eee (ak 
Raisin “Sauces 2 22. ee ee ee 71 
MOMato alice, ae ee ee re eee ee eee bd 2) a ee (i 
Eigse Sauce tor Green Vegetables 222 =e ae eee ENT 2 TD 
ditty PChiles ee See eae ee ee eee ee fe Ee eee 
Sauce nOreHot LOLS tage eres cee ee SEN Ce Se ee pA 
PPATTAT iN DAUCC! list ew ei gee ee ee ee cs ot ae 
PIES 

Plain *Pastrywe costae Soe ee ge ee dh ees ies onl 
Apple Pies tis sie Spree ees WE i 73 
Banana’ Pie i2seeus hs ee ee = ee es 74 
Boston: (Creams Pieces ee neal Miles ee eee 74 
Butterscotch Pie i hte eee Se ecletne a E e ee 74 
Caramel «Pie 2 s8eee sn oe oe te eh oe re 
Coconut Pie Abe penis eet AE ee le eee ae 2 ee eee 

ChessePies) ss years sy 7a ae eee ip eo ee ee ee eee 
Chocolates Chitionehi ca. 2. came eee s ee 








Chocolate (Pict =siatesea 
Karo Pecan Pie 
bemon* Pieverie cave eee a ee ee 
Mile High Chiffon Pie 
Sweet Potato Pies 
Cherry Pie ss es ttre ee ie rr 
Grapes Pie ws 222) che so) Re i al ae 
Orange Marmalade Tarte 
Pineapple’.Ple 2 22e2 22 sas 2 
Crumb Pastry for Pie 
Peach Pies 














PICKLES, PRESERVES, RELISHES, ETC. 


Artichoke Pickles a5 24 pe a eee 
Bread. and’ ButtercPickles .2_ 225 Do a ee eee 
Cueumber* Pickles 2... 2 eee ee ee 

Dills Pickles). 28 ke a ee eer erree Rc 2 
12=Day:, Pieklés) (2. ee ae ee ee eee 
14-Day, Pickles: 25s EN eee eee See eee 
Catsuyp re Se ee ee ee a ee 
Cold Cabbage Pickles 
Chili Sauce 





THE WILLIAMSTON COOK BOOK 127 



























































Beto sy 7G [POV amete anne Cae ao SPR eure erie ere a ee BPR ey ay Eee ob 
| PHC MINS 5 3727 A U2 dl sais eee See MO Lele oer Lean enue a EY 
Green Tomato Pickles _____ AS Wie BLE EN Se aah Eg 1h eee 87 
SAO SNTGI LS CESS as Rn Se ane ae Oe ame aS eS 87 
eles ative earner Se! es he oe oe ee ey ae ee AL ae BT 
Raters CLC Sei fiye iia a) ee SRAM ee ey Bek ds: Esa ne. OG 
Reece Shige ems Mods. 2 ee OP oe eee “ep ie Habba ry teeige sf 
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ie aT TIT Oe Fk 2 oe eee even ny ew yy wa ee Ns eee 90 
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MEATS AND SEA FOODS 
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Barbecued Chicken __ LA A es Sea J see O4 
fimemenocnow Mein 2222220 2.2 ee ees. x ke eO4. 
Cote [Cool (QS 91 0G ea eee oe ae eens sore ees enek S oeed hs AE) Lm We BU eae Lhe ON 95 
Ciiecen Croquettes. ._...-_5___. Mee dee, SRP pene 2 6 EN RR re een 
ee MEANY Nc ee ag ee gs ey A Dk a A 95 
eee Ol.) NODS) ax se eee eee ee cee ie es SM a ae ee ie 96 
Peri et) OPS. ks ek eee ere Se eer meee Plea es _ 96 
CUS Wae 0A Cates ae em eS teeth, Pa eat ee ha ee en le, SEO” 96 
VPA TRE TOCUGTTCS 22. 2: ee hs emeene Be ea a ee a a 96 
WCET 4 50 21 pie Miedo Artenaiass 1 8, . 2) SMa Aa ae One PRE URC mae ORR 97 
TSE Oya OLE GSAS) pM oa (oe eM NES wie tran Sec lee Goi gC Ns Ss AL. eR ee ae 97 
fii bulcer Led Sehoss) ee ee een UAE Ter zat 08 
Bare Decued$. Mra kTUr terse ho eee gue eee, ee ere ee eee re ee ere 98 
Barbecued :Steakers.s Vea 2 ee a es ee ee ee 98 
Soasseesancd, Sweetulotalol ie) = ae a eee eee eee 98 
Wald«Dueksor Goose e222" 3. ate ee ee ee ee, ees 99 
ise teak ccs Ase) ne ee ae ee erent te eet eee 99 
Boaehettin Dinner tf 0 he ee ee See ee eee eee 99 
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Stiri terierl Or kK OonOps a. ee Sire Oa ee ee ee eee 101 
Ti Ane PAST CCU tats ee ee ee ee eee 101-102 
PSST Ce oe a ee ee ee 102 


Aerimantrel CDCI. = eee ee ee 
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Devileds Crabs § ae to) Seen ae be AEN IN Se eee 103 
Escalloped Oysters, = oe ee ee 103 
TiO DSierS NEW DUE oe cere ee oo ee ee ee 104 
salmon Oat ge eNe ee o e  T  R et  a  t 104 
FistY Chowder 2220 eral ne es eee ee 104 
Supreme «0f° Fishs.fon0 2 2 ee 104 
Fish au Gratin. 2 eee 2 Pe ae et ee 105 
Seafood Surprise Loaf ______ wt rd pie ee 105 
Seafood Cocktails WE, 2 wh te Ue eae) eee _- 2105-106 
DAVOLY OULD LOW eee ee ee oe 106 
Fresh: Cooked Shrimp) 2u2s_ phar te nls Bi A 106 
Celery Stuffed with Shrimp —______-_ 2 es Ts a 106 
Clam: Chowder 0225 205s i eee 107 
Tuna Caserole _ ps ORE ea ae Et m 206) FG) oa 107 
Oyster Milk Stew ~___7_ Bes Suche tere Ot ee ee ot Or 
Fried Oysters eis ign reed SM aEE MR He ee) A RE 107 
VEGETABLES 
Panned @Apples.: 2c ese ogee ak ee a 108 
HotzAspararus Joishy ese een ee | 0 oll Coe Oe a 108 
Harvard, Beets. 20 25.02 iy aa ee BS ee 108 
BaKkedB BEANS yi Sr ee eet at th 5 ye ee Bidens Aloe 108 
CCOPMRe OG e wae were ioe ee epee kama e A fess __109 
Cream Cabbage or Cauliflower and Cheese Casserole _____________ 109 
STE: hae) OE Ne Le EMME RRM ETE 109 
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Brighton) Potatoes 22022 4 ah eye 0 Ee ee 111 
Sweet. Potato Soul leg 222 as Saas ah we ina Ba | See ee iM 
Candied? Yams = 22 saci ve tee AS bei) 9 ees ae ee ee 113 
Stuffed Potatoes _______ bith (a eeu Ss er Hes 
Squash att (Gratin: sa 8 eS ON a ee re aks 
Smothered Ham with Sweet: Potatoes 222.51 Goa ee tT 
Rice -and Tomatoes 202) ee ee ee ee Ne) 
Meat Balls-in' Rolled: Cabbage 2.22248 (24 e eee 115 
Baked “Tomatocgore see aes hierar ee Se i pd Re i A a 1S 
SALADS 
Apple; Celéry and Grape. Salad a= os seers ee 116 
Blushing. Apple! Salads 22 2s fe oy ea re ee ee 116 
Cranbetry Salad '\.2 > 287 5 ee ee eee ee 116 
Molded: Cherry Salad ‘2.0 SiS eee eee 118 
Club: Salad suse ie Se ee eee eee 118 
Grapefruit; Saladi2sn 2 ei ee sh Set at SE 118 
Fruit Salad’ 2. 22S Pe a ee ee ere eee 119 


Congealed: Fruit Salad? 232 ea i ee ee 119 
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SELL YOUR PEANUTS. 
TO YOUR LOCAL PLANT 


A Local Industry Employing Local Labor 


WILLIAMSTON PEANUT 
COMPANY 


Phone 2414 


FURNITURE... 


Martin County’s Largest and Most Exclusive 
Furniture Dealer. We feature the Best and our 
prices are Most Reasonable. If it’s Furniture 


you need, we have it! 


FIRST AND LAST TRY! 


WOOLARD FURNITURE CO. 


WILLIAMSTON, N. C. 








of GEO. M. PEELE 
Groceries and Fresh Meats 
y STORE AND MARKET 


Washington Street Wilhamston, N, C, 





DODGE and PLYMOUTH 


America’s Best Two Low-Priced Cars 


- Dodge Engineering Costs You Nothing Extra 


Trueks . .. Used Cars 


DIXTE MOTOR COMPANY 


Williamston, N. C. Phone 2154 


Geer EN LL EA ER TT TCR 





For Performance No Gasoline at 
Regular Price Is Superior To 
The New Sinclar, H-C 


N. C. Green, Agent 


WILLIAMSTON, N. C. : PHONE 2760 











WILLIAMSTON 
Motor Company 






Authorized Ferd Dealers 





WILLIAMSTON, NWN. C. PHONE 2760 


